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Can 


“i How clearly do your cans 
say “Buy Us?” 


—- 


~ FVERY can is an advertisement. And most 
~~ packers’ cans, as they stand on the shelf — 

or in the window of the grocery or the delica- ~ 
tessen, are good advertisements. Their labels 
are bright and attractive. They make many a 
sale all by themselves. 


But the competition for attention grows 
sharper. It is increasingly difficult to stand 
out from the crowd. 


Lithography did it 


ERE’S what a packer of hominy did. He packed 

his hominy (not an expensive product) in a brilli- 

antly lithographed can, predominantly red in color. He 

sells largely to people who pay little heed to words and 

names, but look and ask for the “‘red can’’. He con- 

tinues to use the red can. We assume he is making 
money, as he is a bigger customer every month. 


Note this—especially those of you who pack foods that 
are heated in the can for consumption. The ‘“‘red can” 
remains just as red, just as effective an advertisement, 
down by the river bank full of bait as when the house- 
wife brings it home. 


Quite a few packers have found added profit in litho- 
graphed cans. It might be to your interest to study 
this with us—at your convenience. 
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JOS. M. ZOLLER & CO.. INC. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES BROKERS 


Phones: 205-206-207 Phoenix Bidg. 
PLAZA 1140 & 4484 BALTIMORE, MD. 


Double 
Pineapple Grater 


CANNED GOODS EXCHANGE 
YEAR 1923-1924 


President W. H. Killian. 

Vice-President, C. Burnett Torsch 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 

COMMITTEES 

Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 

Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 

Committee on Commerce, D. H. Stevenson, H. E. 
Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 

Committee on Legislation, E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E 
Robinson, Thos. L. North. 

Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 

Hospitality Committee, W- E. Lamble H. W. Krebs, Made By The 
Robt. A. Sindall, Robt. A. 


Rouse, Jas. F.Cole. 1 
Brokers’ Committe, F. A. Torsch, Herbert C. Rob- John R. Mitchell Co. 
erts, H. L. Fleming. ‘ 
Committee on Agriculture, William eg 5) Foot of Washington St. 
Albert T. Myer, Jos.N. Shriver, : 
Samuel J. Ady. Baltimore - Md. 
Counsel, Jno. C. Beeuwkes 
Chemist, Leroy V. Strasburger 
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This machine will tighten 
30-40 caps a minute 


With this Screw Cap Tight- 
ening Machine you can save 2 
or 3 people—$25 to $40a week. 

It don’t take many weeks of - 


such saving to pay for this 
machine. 


Besides—you are assured that 
every cap is tightened right— 
just as tight as you want it. 


Write for details. 


The Karl Kiefer Machine Co. 


- CINCINNATI, OHIO 


Hedstrom Automatic Compound 
Drying Machine 


HE Hedstrom ‘Automatic Compound Drying Machine employs a new and 
unique method for drying the compound applied to sanitary can ends. On 
account of its extremely simple and compact construction, this Dryer is sure tc 
be of great interest to all makers of sanitary cans. The complete machine re. 
quires a floor space of only two feet square and is a decided improvement over 
7 the large, cumbersome machines now being used for this purpose, 


The can ends are individually fed and slowly rotated through the drying 
chamber. insuring an even distribution of compound during the drying oper- 
ation. The Spiral movement of the ends creates a natural agitation of heat- 
ed air in the chamber, so the compound is thoroughly dried, absolutely 
free of blistering, with a surprisingly small amount of heat. 


The machine as shown, was exhibited at the Canners’ Convention 
and was considered the most unique and satisfactory Drying Machine 
ever offered. The Dryer is operated in connection with our No. 1 
Single Spindle Compound Applying Machine, but when equipped with 
the necessary attachments may be used with other types of Applying 
Machines. 


Write us for further particulars. 


McDONALD MACHINE CO. 


die Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. lig 


7600 South Racine Avenue 


Chicago, Illinois. 
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THE CANNING TRADE . 


HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 


The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 


Fruit, Vegetable & Fish Canning Machinery 
Labeling Machines - Boxes - Paste 


Bay State Pear Parer Tackstick Paste 


Headquarters for Canners Machinery Supplies 


A. K. Robins && Co. Baltimore, Mary land Pear Corers 
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ERMOLD LABELERS 


have “That Something” in their 
operation that has made them 
the recognized standard of the 
packing trade. 


Your entire glass line can be 
SUCCESSFULLY labeled on an 
ERMOLD. 


Edward Ermold Company 
Largest Manufacturers of QUALITY Labeling Machines 
Hudson, Gansevoort and Thirteenth Streets 
NEW YORK CITY. 


1924 MODEL 
HANSEN PEA AND BEAN FILLER 


1—All undesirable features of the old Hansen have been eliminated. 


2—It has only one-half the gears, one-half the shafts, one-half the clutches, 
one-third the brackets or supports, and occupies only about one-half the floor 
space of any other filler on the market. 


3—lIt has no brine tank, no float valve, no stuffing boxes, no hopper agitator 
and no funnel rubber. 


4—It has eliminated all waste, for it is impossible to overflow the can. It has 
no brine tank to overflow. It stops automatically in case the cans fail to 
reach the filler. The mixing head and plates are entirely enclosed, making 
it impossible for brine to escape should the plates become damaged or cut. 


5—It is the only filler that complies with the laws of sanitation, because it can be taken apart and really clean- 


ed. Besides, the brine isnot exposed in any way to flies or dirt, because the briner encloses the brine instead 
of being surrounded by brine in an open tank. 


Send for Catalog and Complete Information. 


Hansen Canning Machinery Corporation, 


Cedarburg, Wisconsin. 
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THE WHEELING 
SANITARY CAN THE No. 100 MACHINE 


IS THE PERFECT CONTAINER | | 


WHEELING CORRUGATING CO., CAN DEPARTMENT 


Wheeling West Virginia 
NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE | 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 
DALLAS, TEX., OFFICE COLUMBUS, O., OFFICE 


517 Dallas County State Bank Bldg. Columbia Building 


With Clean Water | 


The MONITOR Spray Washer has earned by its work, the confidence of the Canners of Peas. Its 
excellent work is made possible by the fact that fresh water is used. Coming from sprays above, it 
carries away all dirt, removing it from contact with the stock. These sprays are adjustable—you 
use just the necessary amount of water. Used after the blanch, it cools the peas as well. 


You Get Clean Peas. 


| SPECIAL AGENTS 


Canadian Plant HUNTLEY MFG. CO. oe 


HUNTLEY MFG. CO., Ltd. BROWN, BOGGS CO., Ltd. 
Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, a a. Hamilton, Ont. 
KING SPRAGUE CO. 
4 | 353 E. 2nd.St.,Los Angeles Calif. 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE. ; Manager and Editor 


107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 47th year. 

TERMS OF SUBSCRIPTION, 
Payable in advance, on receipt of bill. 


Sample copy free. 
One year, 


Extra copies, when on hand, 10 Cents each 
ADVERTISING RaTes—According to space and location. 


Make all Drafts or Money Orders payable to THE TraDE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md. 


Entered at Postoffice Baltimore, Md., as second-class mail matter. 
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EDITORIAL 


ONVENTION MATTERS — November starts off with a 
bang in Convention work for the canners, and as our Con- 
vention Dates column will show, the sessions of the various 


State Associations will go on, from then, in a quite continuous 
session. 


The first and most important will be the sessions of the Na- 
tional Canners Association Board of Directors, at the LaSalle 
Hotel, in Chicago, because at these sessions all the work of the 
minor associations focus, and are given force and effect. Not 
that the minor associations are not able to take independent ac- 
tion, but because through the National the work that is of benefit 
to the whole canning industry is unified, the different and inde- 
pendent strings tied into one knot and the action presented to the 
world as the industry’s united front. All Associations are now 
working in such complete harmony with the National that 
greater progress is being made and can be expected. This makes 
for the ideal in Association effort—business-like, efficient work 
by the various units, brought together under the auspices of the 
National body and presented to the world as the action of the 
canning industry. 


HE SWELL GUARANTEE—First and foremost is the 
matter of the proper and, it is hoped, the final settlement 
of the swell guarantee matter. The N.C. A. will be ready 

to submit in all detail the warehousing proposition. The repre- 
sentatives of both of the big wholesale grocery associations will 


be on hand to consider this matter as also will be the representa- 
tives of the Chain Store Association, and from what we know 
of this warehousing proposition we believe they will find it so 
eminently fair to all parties concerned—food authorities, buyers 
and sellers—we believe they will consent to it and put it in force 
for next year’s transactions. Certainly it will make an interest- 
ing session, and all canners in attendance upon the Western 
meeting are invited to take part in the sessions at the LaSalle. 
~ several years there has been more or less desultory discus- 

sion of the standardization of the cans used in the industry, 
but no definite action has ever been taken, and it seems to us the 
time has come when this must be done. Secretary Hoover has 
been working along this line for many months, and has shown 
the immense benefits and savings to be effected in other lines; and 
canned foods, we are sure, will show equally as great. More- 
over, we are now in a position before the public where their con- 
fidence must be nursed and nurtured if we expect to retain and 
promote the wonderful increase in consumption of canned foods 
now everywhere evident. Instantly all thoughts will turn to the 


TANDARDIZATION OF CONTAINERS—During the past 


No. 2% and the No. 3 cans, and all will agree that there is so 
slight a difference between the two that one should be entirely 
discarded and the other accepted as the standard everywhere. 
The little housewives of our country are not as unobservant as 
many might suppose. They very quickly see the difference in 
these cans, where the two sizes meet on the grocer’s shelf and 
are inclined to think that the smaller size is more or less of a 
swindle, the smaller being short measure, in her estimation, and 
the industry cannot allow such a thing ‘o exist in the min of 
the public. The No. 2% is slowly, but surely, displacing the No. 
3 size, and we urge that the change be made complete, so that 
there will be but the one size of tin offered the public. We do 
not believe that it is the best policy to cut to the No. 2% size, 
because the No. 8 size is a full quart, and the public understands 
this, and it is always politic to run with the public understand- 
ing. The old basis upon which these sizes were originally de- 
cided upon—the No. 2 equal a pint, the No. 3 a quarter, and the 
No. 10 a gallon—are fixed measures in the public mind, and any 
deviation from them simply invites doubt and distrust. We call 
attention to the importance of this point, although we know that 
all the country has been following in the steps of the Far West, 
which brought out this skimped-size No. 2% can. And if the 
industry is determined to have this, let’s end the discussion and 
decide upon that as a fixed size. This is a work that should be 
done this fall, so that the canmakers and others may be ready to 
enter the new season without hitch. 


But if you will look about you will see that there are all 
kinds of sizes and “cuts” beginning to creep in, and if this is not 
stopped in the beginning, there will result confusion worse con- 
founded, and the whole industry will suffer from it. You know 
what happened before the Pure Food Law put a stop to slack- 
filling. To undersell a competitor, one canner cut his fill just a 
little; then the next man, to undersell him, cut that a little, and 
so on down, until, as the late Mr. Hosiah Going put it, they 
brought out a Shadow Brand, in which the product was merely 
passed over the can and the shadow allowed to fall in it. That 
has been stopped by the law which requires the statement of 
weight on the label; and now they are seeking to get around that 
law by cutting the size of the container, but stating the actual 
weight in the can. 

Here is the copy of a circular letter sent out by one of the 
well-known canners of the country, under date of October 18th: 


SPECIAL—PORK AND BEANS 


We have been working for some time on a special 
can of good quality PORK AND BEANS in TOMATO 
SAUCE to retail at 10c per can and make a profit for 
the Jobber and Retailer, and have decided on an 18-0z. 
tall can which has the appearance of a full No. 2 on the 
merchant’s shelf. We have named a price of 75c per 
dozen.f. o. b. factory on this special can, which will be 
packed § dozen to the case. In naming this low price 


we are anticipating a lower market on beans and will 
not be in a position to consider any lower offers. 
We will be pleased to forward sarnples on request. 


3.00 
: 


The “black letters” are ours, because there is the kernel in 
the nut and the danger point to the whole canned foods industry. 


The canner is technically not guilty in packing a smaller can if © 


he puts the actual weight on his label; but after it leaves his 
hands, then what? It has “the appearance” of a No. 2 can, is 
known to the canners as a “short,” because the full No. 2 can of 
such beans should have at least 2 ounces more to the can; but 
what does the consumer know about this? This merely puts in 
the hands of an unscrupulous retailer a chance to wreck the 
whole canned baked-bean business; is bound to react adversely 
upon the entire canning industry, because the consumer is the 
one who must be considered. Doubtless you can find the whole- 
saler willing to push this along, and the retailer, especially if his 
attention is not called to it, willing to palm it off on the public. 
The industry must protect itself against this kind of bad work 
and play four-square with its consumers, for they are far more 
important than wholesalers or retailers. 

Again we notice that Maine has taken to the packing of a 
No. 4 can of corn, so now we have a No. 4, a No. 5, a No. 6, a No. 
8 and a No. 10 can, all supposed to be a gallon, or real No. 10. 
The canner will reply he does not pack them as a No. 10, but as 
No. 4. Must we repeat what we have said above? 

If the canners’ conventions do nothing more this year than 
settle the swells question and adopt the standardization of cans, 
they will have done magnificent work for the general progress 
and prosperity of the industry. The National Canners’ Associa- 
tion has a special committee on the standardization of tin cans, 
and we know they have studied this question in an exhaustive 
manner. Let the results of their determination be brought out 
and be put into effective force this year for next season’s pack- 
ings. 


UR THANKS—We want to take this occasion to thank our 
many friends for their co-operation in sending us new sub- 
seribers, for recommending this paper, for we have had a 

surprisingly large number of such actions this year, and it would 
seem that no new man or firm has entered the industry without 
being directed to us. We can no more make every issue of The 
Canning Trade invaluable to every man in the business than can 
a daily newspaper make every issue ring with important news 
matter. Some issues must be more interesting and valuable than 
others—we can’t always give you a banquet, and if we did you 
would grow tired of it. But it is encouraging to note that can- 
ners and others realize that our constant drive to be of service 
to this industry can only reach a maximum of efficiency when 
all, or practically all, men in the industry receive that service. 
And that is why they recommend others to read it; why they help 
us to help the entire industry and so help themselves. We have 
waited many a long day for the canners and others to see that 
it is to their interest to spread the reading of The Canning Trade, 
to go out among the non-readers and advise them to read, to the 
end that they may be better informed, and, therefore, better 
competitors. In other words, that the work we do with this 
journal is their own work, for their own good, and ought to be 
helped and encouraged. The supply man, where he finds a canner 
who does not read The Canning Trade, invariably urges that 
canner to send in his subscription. Many of the brokers are 
doing this, and now the canners are taking up the practice. It is 
gratifying, and we thank you, gentlemen, because this knits our 
big family more closely together, and helps us all. 


S SLACK-FILLING RETURNING?—The recent issue of 
Notices of Judgment under the Food and Drugs Act shows 
two actions because of short weight in the packing of clams, 

two similar charges with respect to the packing of oysters, two 
alleged in the use of excess brine in the packing of kraut, one 
that the amount of jam delivered was not equal to the weight 
that was declared on the label, and one for misbranding in the 
case of imitation jelly. Ten seizures out of fifty are for viola- 
tions of the simplest provisions of a law which has been in force 
for over 15 years and on which not even an amateur in the can- 
ning industry should not be well informed. 


If a man were to go to the bank and arrange for a loan of 
a thousand dollars and the cashier passed out only nine-hundred 
through the window, there would be a prompt protest there and 
then. The canner who delivers only three and a half ounces fer 
four, or seven ounces for eight is no better than the banker who 
would retain 10 per cent under a pretext of accommodation after 
having agreed to a certain loan. The fact that the shortage is 


small as affecting the individual is no justification for the prin- 
ciple, and if the practice in filling cans is tending. toward the 
slack side, the sooner it is corrected the better for the entire 


industry. Some other canners might well weigh the contents of 
some cans and examine their labels. 


THE CANNING TRADE 
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CONVENTION DATES 


November 5th, 1923—Board of Directors, National 


ae Association, Hotel LaSalle, Chicago, 10 


November 7th, 8th, 9th—Western Canners, Hotel Sher- 
man, Chicago. Semi-Annual Meeting. 


November 13th to 16th—Wisconsin Pea Canners, Mil- 
waukee Auditorium, Annual Meeting. 


December 4-5, 1923—Jowa-Nebraska Canners, at Oma- 


ha, Hotel Fonteneke. Annual Convention and 
banquet. 


December 6-7, 1923—Ohio Canners, Southern Hotel, 
Columbus, O. Annual Convention. 


December 12th and 13th—New York State Canners; 
Hotel Powers, Rochester. Annual Meeting. 


January 21st to 26th, 1924—National Canners, Canning 


Machinery and Supplies, National Food Brokers, 
Machinery Exhibit, etc., Buffalo, N. Y. 


Note:—Secretaries can help their cause by keeping us 
informed as far ahead of time as possible, and so 
keep this column correct and complete. 


ARABOL 


For Labeling, Wrapping or Sealing 


No matter what your requirements are - - there is a guar- 


anteed ARABOL adhesive for every purpose. 
Whether you label by hand or machine -- on tin, glass or 
other surfaces - - there are special ARABOL adhesives 


that have been tested and indorsed by the Canning indus- 
try for 35 years. 


Let us know your adhesive requirements and we will gladly 
send free samples for a test. 


THE ARABOL MANUFACTURING CO., 


Executive Offices - 110 East 42nd St., 


NEW YORK 
Chicago San Francisco Portland, O. 
Toronto San Jose New Orleans 
Montreal Los Angeles St. Louis 
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Bliss No. 14K Automatic Water Tester 


Fora 
Positive Test 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. Xx worxs BROOKLYN, N. Y., U.S. A. 


SALES DETROIT CLEVELAND CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
GHICES { Dime Bank Bldg. Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat'l Bank Bidg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND, OHIO. SALEM, OHIO. 
No. 383 Represented on the Pacific Coast by 
BERGER & CARTER CO. — San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 


LANDRETH GARDEN SEEDS 


SPOT OR 1923 CROP SEEDS 


Before buying any of your Spot Seeds, take the 
matter up with us, stating kinds and quantities you 
want and let us quote you. 


We have carefully grown stocks of — 
Peas Okra § Cabbage Cucumber 
Corn Tomato Spinach Snap Beans 
Beet Squash Pumpkin Cauliflower | 
Dwarf Lima Beans 
Or any other varieties you may want. 


FUTURE OR 1924 CROP SEED 


When ready to place your Contract order for 
delivery after 1924 crop is harvested, write us for 


careful attention to business, we would not be the 
oldest Seed House in America, as this is our 1 39th 


year in the business. 


D. LANDRETH SEED COMPANY 
| 


prices. 
If we had not grown good seeds, given fair prices and 


BRISTOL, PA. 
Business Established 1784 ; | 


139 years in the Seed Business. 
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Our Imports and Who Use Them 


Their Value and Diversification—Vital to Many Key Industries—Their Relation to the Well-being 
of All the American People. 


Issued by the National Foreign Trade Council India House, Hanover Square, New York City. 
October, 1923 


( Continued From Last Week ) 


Imports for Canning Industries—Consider, for a minute 

or two, the use of preserved fruits, vegetables, sea-food and 
meat. The consumption of these foods in the United States 
is very great. There are in this country roughly some twenty- 
two million families. It is probably a fair estimate to say 
that in each family, on an average of once a day, use is made 
of some “put-up’” food product — meats, fruits, vegetables, 
soups or oils, that have been packed in tin or glass containers 
for later use. One concern alone sells over thirty million cases 
of soups a year, with four dozen cans in a case. 
: This use of preserved food products has had an incalcu- 
lable effect in the diversification of our modern life. It has 
facilitated our industrial development through lessening the 
importance of proximity to sources of food supply, and has 
improved our general condition of living by giving us, during 
several months of the year, palatable and appetizing eatables, 
which otherwise we should have to use in their dry or dessic- 
ated state, or do without. All this is made possible by our 
import trade. 


Preserved foods are put up in glass or in cans of im- 
ported tin. If in glass jars, there is either a metal cap in 
which tin is an element, or a glass top held down by wires 
made of steel, coated with a mixture of zinc and tin; in either 
case a rubber ring is absolutely essential in sealing the jars. 
Both tin and rubber come from abroad. Without these two 
products some other method of canning fruits and vegetables 
might be found, but it would surely be much more trouble- 
some and inconvenient, and probably more expensive. 


Fruits are sometimes put up in bottles which are corked 
and sealed, usually with wax, often under a soft tin and lead 
top. The cork is obtained from the bark of cork-oaks which 
grow in Spain or Portugal; cork trees do not grow in the 
United States. 


Vegetable Oil Imports—International trade in vegetable oils 
has assumed very large proportions in recent years. Many coun- 
tries, mainly in the Orient, produce a surplus of oil and oil mate- 
rials which are exported to countries which have crushing equip- 
ment, a local demand for oil, and markets for the disposal of 
by-products of the oil-crushing industry, such as cattle feed and 
fertilizer. 


Drying vegetable oils have already been referred to in con- 
nection with the paint industry. The non-drying and semi-dry- 
ing oils, among which are coconut, cottonseed, peanut, palm, palm 
kernel, soya bean and olive oil, are used primarily in manufac- 
turing edible products, soap and toilet preparations. Cottonseed 
oil is obtained in the United States; olive oil comes from Italy, 
Greece and Spain. The other vegetable oils are obtained mainly 
from British India, the Philippines, Straits Settlements, Dutch 
East India, Egypt, China, Japan and Brazil. 

Recent inventions have made possible to deodorize and de- 
colorize these vegetable oils to such an extent that they can now 
be used for human consumption. Large quantities are now used 
in manufacturing vegetable shortening, lard substitutes and mar- 
garines. More important in the daily life of every American 
family, however, is the use of these imported vegetable oils in 
th manufacture of soap and toilet preparations. In 1921 over 
188,000,000 pounds of coconut oil, 23,000,000 of palm oil, 16,000,- 
000 soya bean oil, and huge quantities of rapeseed oil, peanut 
oil, cocoa butter oil and olive oil were imported. Approximately 
2,000 000,000 pounds of soap and soap products are now being 
consumed annually by the 22,000,000 families in the United States 
at an average cost of $10 per family. The soap industry consists 
of 283 establishments, employs 16,558 wage earners, and turns 
out finished goods with an annual value of $240,194,619. All this 
vast industry, with its many ramifications, is now largely de- 
pendent upon imported vegetable oils. Every time you wash 


it hands the chances are you are using the products of foreign 
rade. 

Imports for Consumption—Probably the most familiar and 
most easily understood illustration of the connection between 
inward foreign trade and our every-day requirements is furnished 
by the things we eat and drink. Our tea leaves come from J apan, 
China, India and the East Indies. There is one town in Brazil— 
Santos, in the State of Sao Paulo—from which more than 6,000,- 
000 bags of coffee beans are shipped every year to the United 
States. Each bag weighs 1387 pounds, which gives a little idea 
of the amount of coffee imported by Americans every year. In 
addition, we import coffee from Colombia, Venezuela, Guatemala 
and other parts of Central America and the Dutch East Indies. 
Another favorite drink is cocoa or chocolate. This is made from 
cocoa bean obtained principally in British West Africa, Brazil, 
Ecuador, Dominion Republic and Trinidad. Cocoa is also used 
in the manufacture of chocolates of all kinds. Every chocolate, 
coffee or vanilla soda uses an imported flavoring; so does ginger 
ale and sarsaparilla. 

Essential to the preparation of all kinds of beverages and 
all sweetened foods is sugar. Approximately half the sugar con- 
sumed in the United States is supplied from foreign countries, 
notably Cuba and Java; one quarter is imported from Porto Rico, 
Hawaii and the Philippine Islands, and one quarter is produced 
in this country. 

The following imported fruits are in common use: Bananas 
from Honduras, Jamaica and other Caribbean countries; currants 
from Greece; dates from Turkey and India; figs from Turkey and 
Greece; grapes from Spain and Canada; grape fruit from Cuba; 
lemons from Italy; olives from Spain; pineapples from Cuba and 
Hawaii; raisins from Spain. Some of these fruits are grown in 
the United States, but in such cases foreign sources are called 
upon to increase our supplies. 


A recent development of great interest is the importation 
of fresh fruits and vegetables during our winter months. The 
winter fruit and vegetable industries of Florida and California 
have been supplemented by imports from Mexico and Central 
America. Even more striking have been our winter imports of 
apricots, cherries, peaches, pears, plums and berries from South 
Africa and South America. How can these be grown during our 
winter season? Simply because Gape Colony and Buenos Aires 
and all other points south of the Equator have their summer 
when the United States and lands north of the Equator are hav- 
ing their winter. Thus the demand for comforts and conveni- 


ences is bringing all parts of the world into closer and closer 
relationship. 


We import almonds from Spain, Italy and France; coconuts 
from the Philippines, Trinidad and Central America; coconut 
meat from Oceania; shredded coconut from the British East 
Indies; Brazil nuts from Brazil; filberts and marrons from Italy 
and Spain; peanuts from Japan and China, and walnuts from 
Italy, France and China. 

Among the common breadstuffs we import—to supplement 
domestic supplies—are rice from Hongkong and wheat from 
Canada and Australia. Sago and tapioca, found in the East 
Indies, are not produced in the United States. 

Of the vegetables, beans and lentils are brought in consid- 
erable quantity from Japan; garlic from Italy, Spain and China; 
onions from Spain; dried peas from Mexico and Japan; potatoes 
from Canada; mushrooms from France, and honey from Cuba. 


Spices are particularly the product of foreign countries. Red 
pepper comes from Japan, Spain and Africa; cassia from Hong- 
kong and China; cloves from East Africa and South Africa; gin- 
ger root from West Africa and Jamaica; mustard from England; 
nutmegs from the Dutch East Indies and British West Indies, 
and black pepper from the Dutch East Indies and Straits Settle- 
ments; cinnamon, pimento and sage are also imported. 
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Sanitary Cans for 1924. 


[ is not too early for Canners whose contracts are 
expiring this year to be considering the question 
of their Source of Supply for 1924. 


There are many reasons why our proposition should 
be analyzed: 


Reliability of Service, 
Unsurpassed Closing Machine Equipment, 
General Responsibilty. 


Southern Can Company 


Baltimore, - Maryland 


CAMERON HAND OPERATED MACHINES 


This double-seamer attaches bottoms to can bodies and covers to filled cans. The 
Compound Applier spreads the rubber cement on the edges of the can ends. These 
machines are suitable for cans from 2" to 6" in diameter and up to 9" high. 


CAMERON CAN MACHINERY CO. 240 N. Ashland St., Chicago, U.S. A. 


—— 
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PLENTY OF FRENCH PRUNES 


Lot-et-Garonne Department Produces Twenty Times as Many 
Plums This Year as Last. 


HE bulk of the French prune crop is produced in the De- 

partment of Lot-et-Garonne, in the consular district of 

Bordeaux. The Director of Agriculture of that depart- 
ment advises the American Consulate, under date of August 28, 
1928, that this year’s harvest of plums will be twenty times 
larger than that of last year. The prune merchants estimate 
that the harvest will be from 260,000 to 300,000 metric quintals 
for this year. 

The consumption of fresh plums will amount to about 25,000 
quintals, and about 15,000 quintals will be made into marma- 
lades, while none is used for distilling. The total quantity which 
will be transformed into dried prunes will be about 200,000 
quintals. 


QUEEN OLIVE CROP IN SEVILLE 


FAIRLY large crop of queen olives is assured for 1923, 

Consul William C. Burdett reports to the Commerce De- 

partment, and while the crop will not be a bumper one, it 
is estimated that it will be 50 per cent larger than the 1922 crop. 
The extent of the crop will not be realized before the first day 
of November, but some basis for prices should be reached in 
October. 

Most of the first-grade olives are shipped to New York. 


HONGKONG MARKET FOR FRESH APPLES 


HE demand for fresh apples in Hongkong is excellent, Con- 
sul Leroy Webber informs the Commerce Department, and 
practically the entire supply now comes from the United 

States. A good trade has been built up by American exporters, 
the average annual imports being estimated at about 12,000 
Loxes, one American exporter shipping 10,000 boxes per year. 

Purchases are made divect by local firms, who import against 
orders placed with them by the smaller dealers. The contracts 
are generally signed with the fruit growers in the United States 
during July or early August, for delivery as soon as the crop is 
ready. Orders for shipment by certain steamers are generally 
placed by cable. The quotations are usually c. i. f. Hongkong, 
and payments are made on delivery of the goods. 
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DEL MONTE the best known 
and most-called-for brand of canned 
fruits and vegetables in America 
and thus one of the 
most profitable 
for you to 
handle. 


\\ 


San Francisco 
CALIFORNIA 


CALIFORNIA PACKING 
CORPORATION 


304 


TROYER-FOX 
Six Station Rotary Flanger 


HIGH SPEED 


Speed 200 to 225 flanged can bodies per 
minute. A continuous speed - Six sets 
of Flanging Dies, each brought into posi- 
tion by 3” slides, working in bronzed bush- 
ed bearings. . The slides actuated by sta- 
‘ | tionary cams, so designed as to bring the 

j dies quickly into position for flanging 
‘and then drawing the flange verp slowly. 
Giving high speed without cracking 
flanges. Gears enclosed, running in oil. 


SEATTLE-ASTORIAIRON WORKS 


601 Myrtle Street, Seattle, Washington. 


Builders of TROYER-FOX 
CAN MAKING and CANNERS MACHINERY 


SALES REPRESENTATIVES 
J. L, COLLINS, 
112 Market St., San Francisco, Cal. 
R. E. FAIRBANKS, 
Wrigley, Bidg., 400 Mich Ave., Chicago, Il. 


GEO. H. DOWSING, 
Metropolitan Bidg., Sydney, N.S.W. 
THE H. S. GRAY CO., 

832 Fort St., Honolulu. T. H. 


|| | 
WDel Monte 
Vy 
Our advertisirig has made 
| | | 
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From one end of your building to 
another, through crowded stock rooms, 
to or from the shipping rooms, cases of 
bottles and cans are carried quickly and 
smoothly by the force of gravity. Labor 
expense is cut, breakage loss reduced, 
and unnecessary delays eliminated. 


The Mathews Gravity Roller Con- 
veyer provides the simplest and most 
satisfactory utilization of gravity for con- 
veying that can be had. It is the logical 
and lasting solution 
of your conveying 
problems and raises 
the general effi- 
ciency of your plant, 


More Speed—Less Cost in Conveying 


Portable sections make a flexible system 
readily adaptable to all parts of your 
building. Switches and other ingenious 
devices permit the routing of different 
products at will. 


It is imperative that manufacturers 
take measures to offset labor shortages. 
The installation of a Mathews Gravity 
Roller Conveyer is a safeguard that pays 
for itself in labor saved. Our engineers 
are prepared to study conditions in your 
plant and estimate on the conveying 
system particularly 
adapted to your 
needs. Further de- 


‘ tails will be valuable. 
CONVEYER Write for them. 


MATHEWS GRAVITY CARRIER CO. 


123 Tenth St., Ellwood City, Penna. 
Branch Factories: Toronto, Ontario—London, England. 


47% 

4 

va) 

— 

- : 

= 
= 
= 
— 
= 
= 
= 
= 
= 
= 
= 
— 
= = 
— 
= 
= 
= 
= 
— 
— 

; 
— ; 

= 
= 
— 
= 
= 
— = 
— 


14 


November 5, 1925 


Western Canners’ Association Review 


Issued from the Secretary’s Office 


12 East Grand Avenue, Chicago, IIl. 
October 30, 1923 


HIS publication is sent free of all charge to each of the 

members of this Association. No advertisements are ac- 

cepted for insertion. Advertising should be done in the 
legitimate canning trade papers. They should be sustained, as 
they loyally support the canning industry and deserve support 
in the way of subscriptions and advertising. 

This is not an official publication. No one is responsible for 
what appears in it but the editor, and its opinions are entirely 
unofficial and sometimes they are unacceptable. 

The wholesale grocers are complaining that the allowance 
for labels made them by the canners is unfair, and that since the 
prices of labels have so heavily advanced that they should be 
allowed their cost. They want a conference. 

The 79th Semi-annual Convention of the Association will be 
held at the Hotel Sherman, Chicago, on Wednesday 7th, Thurs- 
day 8th and Friday 9th of November, 1923. A rate of one fare 
going and half fare returning has been granted from all parts of 
the United States. When buying a ticket to Chicago get a cer- 
tificate of purchase from your station agent; when validated at 
the Convention it will enable you to purchase a ticket back for 
half fare. That is, provided we have 250 railroad validations. 
We are more than likely to have that many, but be sure to get 
oon certificate, as all will be needed, and yours may be the 
250th. 

The National Canners’ Association will co-operate in this 
Convention, and Frank Gorrell, its splendid secretary, writes me 
as follows: 


“We are calling a conference of our different committees for 
Monday, November 5th, 1923, in the morning at LaSalle Hotel, 
Chicago. These committees will take up the general business 
of the Association. 

“On Tuesday, November 6th, 1923, our semi-annual meeting 
of the Board of Directors will be held at the LaSalle Hotel. 

“As you know, we want any and every canner to attend the 
meetings of the Board, and the only limit we will put on the size 
of the attendance is the number that the largest meeting room 
of the LaSalle will hold. I think that is about 400. If any more 
come, we will adjourn to the city hall. 

The principal subject to be discussed at the meeting will be 
the much-mooted swell controversy, although we will have a reg- 
ular program of other matters. We have also arranged to have 
a meeting of the Committee on Definition and Standards for 
Canned Peas on the evening of Monday, November 5th, 1923, 
together with Dr. Blanck, of the Government.” 


Put this copy of the Review in your pocket and bring it to 
the Convention. It may be useful to you as a memorandum of 
things to take place. 


Here is a synopsis of the program of the Convention of the 
Western Canners’ Association. We think it is a good program. 
The floor is free to all members, however, and if the proceedings 
don’t suit you, get up and start something yourself. There will 
be open discussion of all subjects, for which there will be plenty 
of time, and there will be no blinders or bridles and no silencers 
on revolvers. The fourth session, Thursday afternoon, will be 
“National Canned Foods Week Session.” 


WESTERN CANNERS’ ASSOCIATION PROGRAM 
79th Semi-Annual Convention—Crystal Room 
OPENING SESSION, WEDNESDAY, NOV. 7TH, 1923, 10 A. M. 


Invocation—J. A. Lee 


Report of Secretary-Treasurer. 
Appointment of Special Committees. 

(a) On Secretary’s Report. 

(b) On Resolutions. 

(c) On President’s Address and Recommendations. 
President’s Address—J. W. Hill, Des Moines, Iowa. 


Address by President National Canners’ Association—J. A. An- 
derson, Morgan, Utah. 


Address by President National Wholesale Grocers’ Association— 
J. W. Herscher, Charleston, W. Va. 


SECOND SESSION, 2 P. M. 


Address by President Canning Machinery and Supplies Associa- 
tion—Frank C. Engelhart, Chicago. 


Address by General Manager Sales, American Can Co.—George 
W. Cobb, New York City. 


Warehousing and Financing Canned Foods. 


(a) Representing Illinois Association of Warehousemen— 
A. H. Millward, Chicago. 


(b) Representing Philadelphia Warehouse Co.—William P. 
Cosgrove, Philadelphia. 


(c) Representing Eastern States Warehouse and Cold Stor- 


age Co.—Charles N. Dunn, Springfield, Mass. 
General Discussion. 


Address, “Insurance From Canners’ Standpoint”—James E. Hoff, 
Milwaukee, Wis. 


THIRD SESSION, THURSDAY, NOV. 8TH, 10 A. M. 


Address by Vice-President Western Canners’ Association—J. J. 
Rogers, Pendleton, Ind. 


Address by President American Wholesale Grocers’ Association— 
J. H. MeLaurin, Jacksonville, Fla. 

Address by Vice-President National Association of Retail Grocers 
of United States—John C. Sheehan, Minneapolis, Minn. 


Address by President National Food Brokers’ Association—Chas. 
P, Whiteman, Oklahoma City, Okla. 


Address by President National Kraut Canners’ Association—W. 
W. Wilder, Clyde, Ohio. 


FOURTH SESSION, 2 P. M. 
NATIONAI, CANNED FOODS WEEK SESSION 


Address by National Chairman—Royal P. Clark, Beaver Dam, 
Wisconsin. 


Address by Assistant Secretary National Canners’ Association— 
Frank Shook, Washington, D. C. 
Address, “The Brokers’ Co-operation” —Walter A. Front, Chicago. 


Address, “The Wholesale Grocers’ Co-operation”—Chas. E. Wil- 
cox, Chicago. 


FIFTH SESSION, FRIDAY, NOV. 9TH, 10 A. M. 


Address, “Return of Swells From Laboratory Standpoint, Rep- 
resenting Research Laboratories, National Canners’ Asso- 


ciation” —W. D. Bigelow, Director, Washington, D. C. 
Reports of Standing Committees: 


Conference—E. W. Virden, Grinnell, lowa (Chairman). 
Auditing—Albert T. Bacon, Chicago (Chairman). 
Traffic—William Claper, Grimes, Iowa (Chairman). 


Cost Accounting—H. W. McCartney, Chillicothe, Ohio 
(Chairman), 

Factory accede B. Gill, Central Lake, Mich. (Chair- 
man). 


Soil Conservation—G. H. Seare, Chillicothe, Ohio (Chairman) 
Membership—F. A. Stare, Columbus, Wis. (Chairman). 
Seed Supply—R. C. Dickinson, Eureka, Ill. (Chairman). 
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ZASTROW’S PROCESS} ROOM EQUIPMENT 


Zastrow Hydraulic, St I Improved Process Kettle or 
— 40° und ether Process Crates, Standard 3, 4& 
, radius up to t. sizes. 5 tiers. Also Special Sizes 


MADE BY 


ZASTROW MACHINE CO., Inc. 


- Foot of Thames St., 
BALTIMORE, MD. 


Steam Boxes 


MAX AMS 


CLOSING MACHINES 


for 


Sanitary Cans 


STANDARD OF THE WORLD 


We build a Closing Machine for Every Purpose, 
each one the leader in its class, and a Complete Line 
of Can Making Machines just as good as our Clos- 
ing Machines. 


We are the etter of the famous AMSCAN 


CERTIFIED SEALING FLUID -- THE 
GOLDEN BAND. 


AMS No. 128 Closing Machine 
1923 Model, Patented 


THE MAX AMS MACHINE COMPANY 
101 Park Ave., New York, N. Y. 


_ BRANCHES: Chicago, Hl., 20 East Jackson Blvd. 
Rochester, N. Y.. 705 Commerce Bldg. 
London, England, 50 & 51 Lime St., E. C. 3 
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By-Products—George Stocking, Beaver Dam, Wis. (Chair- 


man). 
Publicity—John A. Lee, Chicago (Chairman). 
Addresses by Ex-Officio Vice-Presidents, Presidents of State As- 
sociations: 
Indiana Canners’ Association—Clarence L. Turmail, Presi- 
dent, Vallonia, Ind. 
Missouri Valley Canners’ Association—Roy Nelson, Presi- 
dent, Crane, Mo. 
Minnesota Canners’ Association—W. H. Taylor, President, 
Lesuer, Minn. 
Illinois Canners’ Association—Robert Dickinson, President, 
Eureka, Ill. 
Iowa-Nebraska Canners’ Association—M. W. Jones, Presi- 
dent, Sac City, Iowa. 


SIXTH SESSION, 2 P. M. 


Address, Representing Wisconsin Pea Packers’ Association— 
W. E. Nicholey, Madison, Wis. 
Address, Representing Canners’ League of California—Preston 
Mckinney, San Francisco. 
Address and report of National Councilor J. A. Lee, Chicago. 
Reports of Special Committees: 
(a) On President’s Report. 
(b) On Secretary’s Report. 
(c) On Resolutions. 
Continuation of Discussion on Reports of Standing Committees. 


During the Convention there will be timely and appropriate 
discussion of many important subjects, and of the subjects on 
the program. All members, active or associate, are invited to 
participate, but canners only are eligible to vote. 

Iowa is rapidly closing out her 1923 pack of canned corn. 
In thirty days hence it will be difficult to find any canned corn 
in that State in first hands. Maine is delivering 50 per cent on her 
future orders for canned corn, and Minnesota is doing about the 
same. Indiana, Ohio, Wisconsin and Illinois are indifferent sell- 
ers at 90c cannery for standard quality, and there is free buying. 

What did we tell you about canned tomatoes? Indiana is 
sold out, Michigan is sold out, Ohio has only a few extra stand- 
ards and fancies left. Buyers are jumping onto the small surplus 
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in Maryland and Delaware, and the canners there are beginning 
to run from the brokers and hide what they have left. 

’ That record pack of peas of nearly fourteen million cases is 
all shot to pieces, and looks like “the last of pea time.” If twenty 
million cases had been packed, they could all have been sold be- 
fore the 1924 crop arrived. 

There are two conventions a year held by this Association— 
April and November—and the annual dues are good for the year. 
Heretofore the dues have been collected somewhat irregularly, 
causing confusion and occasionally a misunderstanding. Here- 
after all dues will be payable in January, and all bills will go out 
the first week in January, and will carry a membership through 
the year. New members coming in before April convention will 
pay a year’s dues; after that convention they will pay only a half 
a year’s dues, so as to make all payments due January 1st of each 
year. 

Everything in canned vegetables is cleaning up, and nearly 
all articles are short. In canned fruits the market has been over- 
loaded so with fresh fruits—grapes, plums, apples, peaches and 
oranges—that canned fruits have been side-tracked for a little 
while; but cold weather is due, and that will remedy the situation 
and bring canned fruits into demand. 


There has been a big crop of dried fruit produced in Cali- 
fornia—prunes, apricots, raisins, ete——and prunes have been 
very, very low. This has drawn away consumers from canned 
foods to some extent, but the dried fruits are being rapidly sold 
out. Prices advanced last of this month (today) from half a cent 
to two cents a pound on prunes and apricots, and other goods are 
slated for a rise in price very soon. 

That new constitution and by-laws of the Western Canners’ 
Association will be issued shortly after the November Conven- 
tion. The name, address and business of each member will be 
printed in it and classified by States and lines of business. A 
copy will be furnished to each member, and we will then all know 
Who’s Who and What’s What and can proceed to use each other 
for our mutual benefit. Get that new member in and his name 
will be in the preferred list. 

We are asked by several brokers who are members of this 
Association to request all canners to be more prompt in replying 
to correspondence and to try to be more helpful in their letters 


VINERS AND 


HAMACHEK IDEAL 


VINER FEEDERS 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adiusters. 
ESTABLISHED 1880 
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Sinclair-Scott Company 


Baltimore, Maryland 


Canning Machinery 


Nested Graders Pulp Machines 


Collossus Graders Pulp Finishers 


No valves to wear out and leak brine on the 
floor. 

Will not waste brine. 

Fills absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 129 cans per minute. 
No Cams. No Levers. 

Has no RUBBERS to catch cans .after they 
become worn. 

Only Filler for BAKED BEANS. 

Has separate measure and separate saucer. If 
measure fails to drop part or all the quantity of 
beans the can will show slack to inspector. 


Model made for No. 1, 2, 3, & 10 cans. 


AYARS MACHINE COMPANY jew itrsey 


BROWN, BOGGS CO., LTD., HAMILTON, ONT , Sole Agents for Canada 


| | 
| 
| 
| | 
| 
| 
Ayars “NEW PERFECTION” Pea and Bean FILLER Pe 
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ic their brokers in sending quotations: 

First—Give quantity of each of offerings, grade where it is 
possible. 

Second—State grade on labels and mark price. 

Third—State whether in wood or fibre cases. 

Fourth—State terms and cash discounts. 

Fifth—State shipping point of goods. 

Sixth—Quote all offerings, not just one or two items. ~ 

Seventh—Label all samples with factory labels and not with 
a piece of white paper poorly glued on. 

Eighth—State if goods are unlabeled and available for buy- 
ers’ labels. 

The reasons for asking these things are as follows: So that 
the broker can sell entire lots where possible. So that freight 
rate can be ascertained for information of buyer. So that freight 
can be'figured accurately. Fibre cases weigh considerably less 
than wood cases. So that goods can be sold for private labels 
when so wanted. So that samples can be identified with quota- 
tions by mail. So that shipping instructions can be secured. So 
that assorted carloads can be made up. 


Mr. Thomas D. Guthrie, traffic manager of the American 
Wholesale Grocers’ Association, Jacksonville, Fla., requests that 
all shippers of canned foods insert in their bills of lading nota- 
tion to the effect that containers used in shipping their goods 
meet with requirements of Rule 41, Consolidated Freight Classi- 
fication. This is very important and will save trouble. Your 
local agent will have a copy of Consolidated Freight Classifica- 
tion. If not, write to this office of the Western Canners’ Associa- 
tion for one. 


The Wisconsin Pea Packers’ Association will hold its annual 
convention in the Auditorium Building, Milwaukee, Wis., on Tues- 
day, November 13th; Wednesday, November 14th; Thursday, 
November 15th, and Friday, November 16th, 1923. There will 
be a canned foods exhibit in Kilbourne and Juneau Halls. Write 
to W. E. Nicholoy, Business Secretary, Madison, Wis. 


APPROVES STANDARDIZATION OF RAW PRODUCTS 


R. T. 0. GOERES, of the Lodi Canning Co., Lodi, Wis., be- 
lieves that the Government should be backed up in its 
efforts to bring about a standardization of canning crops, 

and says something about the corn used for canning that should 
be listened to. He wrote as follows: ‘ 
Lodi, Wis., October 24, 1923. 

Dear Mr. Judge: 

I enjoyed your article “Must Buy Crops by Grade” 
very much, and the sooner 100 per cent of the canners 


are convinced of this fact, the sooner our quality will be 
near perfect. 


The pea industry has hammered away at this until 
they finally got results, and in my humble way of think- 
ing the corn packers will have to take an awful hammer- 
ing to get better results. We corn packers seem to be 
careless as to our crop grade. The big, course variety 
of Evergreen ought not be put into cans at all. It has 
been said: “There is no such a grade as Fancy Ever- 
green.” If this is true, why not drift away from the 
Evergreen and substitute the more favorable varieties, 


such as Country Gentleman, Crosby, Narrow Grain, etc.? 
What is the use of packing a variety which in itself is 
not of a high quality? Minnesota has proven what can 
be done if the right product is used. What would Min- 
nesota’s reputation be today if they had not “special- 
ized” rather than “packed” just any kind of “corn”? 

You are doing a good work with your paper, and I 
am sure that it will have the needed effect, but I think 
you will have to keep hammering away. 

The beet market is very active . The price of No. 3 
cut beets has advanced to $1.35 per dozen, factory, but 
even at that price there are few to be had. 

There is little corn left in the hands of the canners. 
Quite a little extra standard Evergreen has moved at 
$1.10%, factory. Near fancy Evergreen is selling for 
$1.10 to $1.20. Some nice sales have been made at $1.25, 
for No. 2 tin corn is practically gone, also the No. 10 
peas. Yours very truly, 

T. O. GOERES, 
Lodi Canning Co. 
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EMPLOYER CO-OPERATION 


(Reprinted from The Superintendent, House Organ of the Kari 
Kiefer Machine Co., Cincinnati.) 


N the manufacturing and merchandising of any product there 
| are three principal divisions of effort or departments, under 

which are included the multiplicity or detail that are requisite 
in a going concern. The three departments, if we may refer to 
them as such, may be classified as follows: 

1lst—The securing of raw materials. 

2nd—The manufacturing of such raw materials into the fin- 
ished product. 

3rd—The disposing of the finished product. 

Given adequate capital and a reasonable knowledge of the 
particular industry, there is no difficulty in firmly establishing 
the first department or the-first step toward success. 

Given a practical understanding of the requirements of the 
trade that may purchase the finished product and by adopting 
a policy of quality, fairness and equity, the selling of the factory 
output does not present obstacles of a serious nature, and thus 
the third step may be completed. 

In between these two departments is that of production, 
which naturally is the most vital and important of all, for as 
production is so motivated, business success is gained or lost. 

In none of the three departments does the human element 
enter so directly as in production. Equipment may be, and, in 
fact, is, a factor that is rapidly standardizing production. Nev- 
ertheless, there must enter in, to an astonishing degree, the de- 
pendency upon human integrity and conscientious effort. 


_ The head of an industry may build up a very strong organi- 
zation, and yet the least important member may be an element 
of danger to the smooth operation of the whole. 

The business leaks that cause serious loss and that are the 
cause of constant vigilance may arise from the most unexpected 
source and in the least thought of department. In many in- 
stances these result from misunderstandings and lack of appre- 
ciation on the part of the employee of his responsibility, and very 
often this lack of knowledge is the fault of the head of the firm. 

When a man hires another man to work for him, he pays a 
certain wage and expects a certain amount of work in return; 
but if the employer is a smart man he expects more than just 
the amount of actual labor—he expects intelligent effort, but to 
secure that intelligent effort means co-operation between em- 
ployer and employee. Very frequently the employee performs 
his duties to the very best of his ability, but because of lack of 
knowledge, due to past environment or experience, he fails to 
accomplish all that the boss expects of him, and then the very 
man who should help him, on the contrary, blames him. 

_ How often do you hear an employer say: “I am sorry, but 
this one or that one won’t do.” “They are unable to make good.” 
And how often you hear a most painstaking employee receive a 
severe “balling out.” The boss simply roasts them alive because 
they did not think to do something that he who knows how to 
do thinks they should have known or should have been able to 
accomplish. He thinks they are lazy or indifferent, and in most 
cases he is wrong. Don’t get the idea that I do not believe in 
discipline, because I do; but I do not believe in blaming a man 
or a woman for what they do not know. If a man is blind, we 
do not censure him becaus2 he cannot see, neither do we censure 
a deaf man because he cannot hear. When I hear a man find 
fault and fuss and scold an employee because the employee does 
not know as much as the employer, I feel like saying: “How do 
you get that way?” It is probable that the employer’s banker 
or a manufacturer who moves in a still larger niche says the 
same thing about him. And don’t you suppose that the good 
Lord above looks down upon all of us and sees our many mis- 
takes because we do not know any better? 
just the same. 
own niche. 


But He forgives us 
Employers should realize that each man has his 
He may enlarge it, and any time that he does and 
knows as much:as the one over him, he will push that one out 
of his niche. 

Be human to your employees. Give them credit for all they 
know, and if they do not know enough about your business, teach 
them and help them, but don’t scold them. If you want co-opera- 
tion, if you want to eliminate leaks, secure maximum of produc- 
tion with minimum cost, then co-ordinate all the knowledge and 
ability and muscle and strength in your business body and nourish 
it with a friendly word and a helping hand, and watch it push 
the load up the hill. 
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“Ghe) NEW KNAPP LABELING MACHINE 


The basic principles—the essential 
component parts of the New Knapp are 
the same as those used on the present 
machine. 


The new features are the results of a 
quarter of a century experience growing 
out of suggestions offered by our many 
users, after consultation and careful de- 
velopment by our designers. 


1. All metal frame -- enameled in gray 

2. Increased capacity of labels 

3. Asimple fool proof motor drive adjusted 
automatically with carrier 

4. Adjustments for sizes by simply turning 
hand wheel. 

5. All adjustment made and controlled from 
operators side of machine. 


FRED H.KNAPP COMPANY 


LABELING, WRAPPING and BOXING MACHINES 


GENERAL OFFICES 
YONKERS. NEW YORK 


CHICAGO OFFICE — 444 West Grand Ave. 


PACIFIC COAST REPRESENTATIVES; 
Anderson Barngrover Mfg, Co, 
104 Pine St.. San Francisco. 


UTAH REPRESENTATIVE: 
Cannon Supply Company 
420 Vermont Bldg. Salt Lake City 
CANADIAN REPRESENTATIVES : 
Brown Boggs Company, Ltd. 
Hamilton, Ont, Canada. 
Knapp Euipment can also be secured through 


A. K. Robins & Company, 
Baltimore, Md. 


Sprague Canning Machinery Co. 
Chicago, Ill. 


The Book 
You Need! 


Working formula for the canning, pickling and 
preserving of all food products—Times, 
temperatures and particulars— 


The only book of its kind. 


PRICE $5.00 


PUBLISHED BY 


THE CANNING TRADE 


BALTIMORE, MD. 


\\ 
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Announcing: 


Successor to Sprague 


An 


Open Letter 


the Canning Industry 


Buffalo, N. Y., Oct. 20, 1923 
We are glad to announce that we have 
organizedand fully controlthe Sprague- 
Sells Corporation which on Novem- 
ber 15th will take over the assets and 
assume the liabilities of the Sprague 
Canning Machinery Company. 


Sprague-Sells Corporation 
will have as its President and General 
Manager, Ogden S. Sells who will make 


his future residence in Hoopeston. All 


manufacturing and experimental work 
will be directly under his supervision. 
The General Offices and accounting 


_ records of the new Corporation will be 


located at Hoopeston, Illinois, in con- 
nection with the Factory. 


Peerless Husker Company, Inc. 
will continue to operate as a separate 
Corporation, but as the control of both 
companies is owned by us, there will 


be close co-operation between them. ¥, 


We will build all of the Peerless 
Machines that are now offered to the 
Trade, and will energetically carry on 
our present program of experimental 
and development work. 


Millar W. Sells will be the Manager of 
our Buffalo Factory, and under his 
direction our organization will strive 
to reach even higher standards of pre- 
cision and accuracy than have been 
achieved in the past. 


BUFFALO, NEW YORK 
Dependable Canning Ma 


SPRAGUE—PEERLES 


Branch Sales Office 


15 WILSON STREET 
NEWARK, N. Y 


“ 


500 N. DEARBC 
CHICA 


4 


achinery Backed by Service 
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-Sells Corporation 
Canning Machinery Company 


Sales and Advertising to be 
Combined 
The present Chicago Office of the 
Sprague Canning Machinery Company 
will become the General Sales Office 
for our two companies. 


Neal S. Sells will move to Chicago to 
personally direct the Sales and Adver- 
tising of both Peerless and Sprague- 
Sells Machinery. Leland A. Babcock 
will be his collaborator in this work, 
and under them will be an organi- 
zation of Sales Engineers and Sales 
Agents constantly at your service in 
improving, remodelling or building 
Canning Factories. 


Our Sales Agents 


S. O. Randall’s Son, Baltimore, Md. 
F. B. Greene Co., Portland, Me. 
Cannon Supply Co., Salt Lake City, Utah 
Frank E. Rundle, Milwaukee, Wis. 


Service Work Also to be 
Combined 


The users of Peerless Machinery 
know Peerless Service. During the 
canning season we will extend the 
Same attention to Sprague-Sells Ma- 
chinery that we have endeavored to 
give to all Peerless customers. 


We hope this enlargement of our work 
pleases you. May we presume to 
request on behalf of the Sprague- 
Sells Corporation that you extend to 
them the same kindly consideration 


- and treatment that you have so gener- 


ously extended to the Peerless Husker 
Company, Inc. 


Respectfully yours, 


Ogden S. Sells 
Millar W. Sells 
Neal S. Sells 


SPRAGUE ~ SELLS CORPORATION 


HOOPESTON, ILLINOIS 


ESS SALES DEPT. 
BORN STREET 


CAGO 


Branch Sales Office 
704 LEXINGTON BLDG. 


BALTIMORE 
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THE DECENT MAJORITY 


HE remarkable thing about the human race is not that a 

i few people are hanged, but that so many escape hanging. 
The remarkable thing about matrimony is not that so 

many persons get divorces, but that so many live together in 
peace and contentment. 

A few wives are selfish fools, but most wives are good 
women who pet their husbands and try to do their part. 

A few policemen answer grumpily, but most of them look 
human and set you on your way right gladly. 

A few publications are nasty, but most of them maintain an 
unvarying respectability. 

A few pounds of coal turn out to be slate, but most of the 
stuff will burn. 

A few persons you serve say “Humph,” but most of them 
say “Thank you.” 

A few boys go to the devil, but most of them turn out about 
as well as their dads. 

A few taxi drivers will frisk you, but most of them charge 
you a reasonable price for the service. 

A few friends will ask you to sign notes, but most of them 
wish to retain your friendship. 


A few men use perfume, but most of them are regular guys. 


A few shows are rotten, but most of them give you all the . 


entertainment you pay for. 


A few bosses are overbearing, but most of them endure well- 
meaning mediocrity because they haven’t the heart to fire a man. 

A few employes do only enough to get by, but most of them 
make an honest effort to deliver the goods. 

A few foods are served with mayonnaise dressing, but think 
how many are really good to eat! 

There is nothing perfect, but the world is rather a pleasant 
place to live in if the white of your eye is white and your tongue 
is pink. 


CALIFORNIA BEAN GRADE ANNOUNCEMENT OF STATE 
DEPARTMENT OF AGRICULTURE 


OLLOWING is a copy of regulatory announcement No. 1 
from the Bureau of Grain, Seed and Warehouse Standardi- 
zation (L. M. Jeffers, chief) of the State Department of 

Agriculture of California, which establishes the first of the bean 
standards by the State under previously enacted legislative op- 
portunity in this matter: 


By virtue of the authority vested in the Director of Agricul- 
ture by the California Grain Standardization Act, approved June 
3, 1921 (Stats. 1921, Chap. 718, p. 1231), the following standards 
are hereby established and promulgated as California grades for 
beans (other than any variety of limas). These standards will 
be in full force and effect on and after October 15, 1923, until 
amended or superseded by standards hereafter promulgated by 
the Director of Agriculture under said act.—G. H. Hecke, Direc- 
tor of Afiriculture. 


Notice—The California Department of Agriculture has been 
co-operating with the growers and dealers for the purpose of 
establishing definite descriptive grades for California beans. 
Several meetings were held during the past year, and resulted 
in the drawing up of grades which included definite limits as 
to all factors and specifications as to size. These standards were 
to be established as State grades only upon their acceptance by 
all interests. Unanimous approval was secured on all points 
except the adoption of a No. 1 recleaned standard for limas and 
baby beans. It was therefore proposed that the Department 
establish as State grades the present grades of choice recleaned 
and No. 1 recleaned on all beans except limas and baby limas, 
and this suggestion was agreed to by the California Bean Grow- 
ers’ Association and the California Bean Dealers’ Association 
(Northern Division). It is the intention of the Department to 
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again take this matter up soon after January 1, 1924, and estab- 
lish the more comprehensive grades for application to the 1924 
crop. 

The establishment of these grades by the Department of 
Agriculture need not change the procedure in securing certifi- 
cates of grade. Letters of authority to apply these grades will 
be issued by the director to the inspectors of the San Francisco 
Chamber of Commerce and the Los Angeles Grain Exchange. 
State certificates of grade may be secured by applying at Room 
244, 25 California street, San Francisco; 38 West Weber avenue, 
Stockton, and 1217 L street, Sacramento. 


California Bean Standards—Descriptive Standard for Choice 
Recleaned California-grown Beans: Choice recleaned beans, 
other than any variety of limas, to contain not less than 98 per 
cent sound merchantable beans and not over 2 per cent in the 
aggregate of damaged, discolored, other beans, splits, adobe, 
and/or other foreign matter, and in no case more than 1 per cent 
of any one of the defects herein mentioned except splits. A tol- 
erance of 2 per cent shall be allowed for splits in the absence of 
any other defect. 

No. 1 Recleaned, California-grown Beans: The No. 1 re- 
cleaned standard is established on the basis of the year’s crop, 
and agreed to by those interested in the bean industry. Such 
standards as established for the 1923 crop are hereby promul- 
gated as California standards for No. 1 recleaned beans. 


Rules and Definitions Applicable to Choice Recleaned and 
No. 1 Recleaned: All percentages shall be determined by weight. 
Beans containing moisture in excess of 16 per cent shall not be 
graded. Beans containing more than % per cent of rock shall 
not be graded. Aphis-damaged Blackeyes: If a bean is mis- 
shapen in size or distinctly off color, it shall be classed as dam- 
aged; however, if the defect is slight, a tolerance of 4 per cent of 
—— beans shall prevail in the choice recleaned stand- 
ards. 


NOTICE OF INTENDED PURCHASE 


PPLES—Marine Corps, Quartermaster’s Department, Wash- 
A ington, D. C., October 23, 1923. Sealed proposals, in dupli- 
cate, will be received in this office until 11 A. M., Novem- 
ber 6, 1923, and then be publicly opened for furnishing 1,600 
cases apples, No. 2% tins, for delivery to Depot Quartermaster, 
Naval Operating Base, Hampton Roads (Sewell’s Point), Va. 
Proposal blanks and other information may be obtained upon 
application to this office. This office reserves the right to reject 
all bids or parts thereof, and to waive informalities therein. Bids 
from regular dealers only will be considered. Schedule No. 204. 
C. L. McCawley, Brigadier General, the Quartermaster. 


CALIFORNIA PEACH SEASON NOT VERY SUCCESSFUL 
(From California Fruit News.) 


ROWERS of peaches in California did not have a remuner- 
~ ative season, in spite of the decrease in production from 

last year. Eastern auction prices on Elbertas averaged 
searcely over 95c per box. When costs of growing, picking, 
packing, box material, freight, icing and selling charges are de- 
ducted from this average market price, it is evident that some 
growers must have netted a loss on their crops. 

The September crop report credited California with the pro- 
duction of 384,000 tons of peaches, compared with 420,000 tons 
last season. About 1,350 more carloads of California peaches 
were shipped as fresh fruit to Eastern markets this season than 
during last year. The large carry-over of canned goods from 
last season and the poor demand from Eastern jobbers caused 
a mid-July reduction in canners’ prices of best-grade clings from 
$45 to $30 per ton, and best free-stones from $35 to $25 per ton. 
Other free-stones were reduced from $30 to $20, and canners’ 
prices for No. 2 clings also declined from a basis of $22.50 per 
ton to $15. Dried peaches this year are several cents a pound 
lower than last season. 


Stevenson & Company, Inc. 


Can making Machinery, ; 
Dies and Machinery made to order. 


601-7 S. Caroline Street, - 


Baltimore, Md. 
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of Results 


No matter what you sterilize there’s 
always one outstanding advantage in 
using A-B Continuous Agitating 
Cookers and Coolers—you are surer 
of results. 

Quick uniform cooks insure quality 
in the can—sturdy, simplified con- 
struction eliminates delays producing 
quantity output. 


Write for Catalogue. 


ANDERSON-BARNGROVER MFG. CO. 
San Jose, Calif. 


GREEN PEA VINERS 


Viner Feeders 
Under Carrier Separators 


“Ask the men who use them.” 


CHISHOLM-SCOTT CO., 
387 E. Broad St., Columbus, Ohio. 


— 
} : — 
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About the middle of July San Joaquin Valley Elbertas, in 
boxes, were selling at a range of 70-75c cash track, the “usual 
terms” price being mostly 75c. By the first of August these 
prices had declined to 50-55c cash track and 55-60c f, o. b. usual 
terms. Placer county stock during this period was quoted about 
10c higher. A slightly stronger feeling was experienced in early 
August, but Elbertas were cleaning up and an insufficient volume 
oi I. 0. b. sales were reported to establish price ranges. Most 
cf the California peaches at that time were rolled to Eastern 
auctions, and the prevailing auction prices were commonly used 
as a basis for f. 0. b. or roller sales. 

After August clings constituted the bulk of California ship- 
ments East, Orange, Phillips and Levy clings being the main 
varieties marketed.—United States Department of Agriculture. 


FUTURE PEAS SELLING 


AYS the Grocers’ Supply Co. under date of Wausau, Wis., 

October 27, 1923: 

“There is considerable of an undercurrent movement on 
future peas. Quite a few futures have been booked on a firm 
basis. We have sold some ourselves. There has been some 
orders placed S. A. P. No one has actually named prices, but 
canners are disposed to book orders that look good to them. This 
- early future movement did not originate with the canners, but 
appears to be the result of a rather widespread desire on the part 
oi the buyers to cover early. 

“We have done nothing to precipitate an early activity on 
futures. Ordinarily it would be too early. However, the time 
to sell is when the other fellow wants to buy. And inasmuch 
as the trade is apparently ready for futures, we can see no 
good reason for delay. We do not anticipate that future prices 
will be generally named until after (perhaps immediately after) 
the Milwaukee Convention. This meeting is only three weeks off. 

“There have been a lot of orders for standard No. 4 Alaskas 
and No. 5 sweets peddled around the State at a dollar. Canners 
show little interest in this class of business. It is going to be 
extremely difficult, if not impossible, to place orders for straight 
cars of standards with the better class of canners at any price. 
Orders to be attractive must be well assorted, not over 25 to 50 
per cent standards. 

“From our contact with the canners, it is our impression 
that the price on the better grades of peas will be about the 
same, or, perhaps, slightly higher, than last year. 

“However, the price on standards will be from 5 to 10 cents 
higher, with this difference: the canner will hold firm at his 
opening price. There will be no 95c peas sold. A few, perhaps, 
at a dollar, but not many, excepting by the fellow with whom 
you are better off without. 

Do not overlook the fact that the canner with an established 
reputation for packing quality, who delivers what he packs, is 
guing to sell up early. He is the kind of a canner you want tu 
tie to. 

“LET’S GO!” 


SMALL SPANISH ONIONS 


d HE Valencia onion crop has suffered somewhat from lack 
I oi late rains and the onions are small, says Consul Robert 
Harnden in a report just received by the Department of 
Commerce. No definite figures are available, but the average of 
various estimates place the crop at 3,520,000 bushels. It is stated 
in some quarters that the crop this year has suffered from a 
slight disease, but until the onions are pulled and placed in open 
huts te dry for a few weeks, it is impossible to verify this. 


FRESH MILK FOR THE EAST INDIES 


RESH milk, something which nearly everybody in the Uniteu 
States simply takes for granted, is a rare article in the 

Far East, and a project that is of great interest to the 
Straits Settlements and Malaya in general is the introduction 
of dairy farms at Singapore for supplying fresh milk. The 
Australian trade commission to Malaya is promoting the scheme, 
and it has the warm support of the public health officials, the 
medical fraternity and others to whom the public welfare is 
delegated, says Vice Consul Wade Blackard in a report to the 
Department of Commerce. The first venture of this kind, which 
has just been opened in Penang, with every success, was founded 
by the Australians, who have now turned their efforts to Singa- 
pore. The dairy farms are supplied with animals of an approved 
quality from Australia. The sites selected are ideal ones, well 
watered, and near the points of milk consumption. The build- 
ings and drainage are of the highest sanitary order. The clean- 
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liness of the animals and feedstuffs are assured, so the milk 
supply may be regarded as pure and untouched by hands in its 
journey to the consumer. The plans provide that matured cattle 
only are imported, no breeding to be conducted, cattle to be sold 
for butchering at the end of the lactation period and replaced by 
fresh imports from Australia. In the opinion of the commission, 
British Malaya is capable of supporting dairies in a number of 
towns from Singapore to Penang, and the supplying of the cattle 
and their feedstuffs would provide a new and valuable trade for 
Australia, for there would not be sent a few heads now and 
again for new establishments, but a constant supply. 


PEAR TREE PRODUCES TWO SUMMER CROPS 


HILE poor fruit crops have been harvested in all sections 
W of the Netherlands, a remarkable exception is reported 

in a pear orchard near Appeldoorn, 55 miles east of Am- 
sterdam. According to Consul Frank Mahin, in a report to the 
Department of Commerce, a pear tree in the orchard has pro- 
duced an average crop which was picked the first of August, and 
a second crop has now developed from numerous buds which were 
then beginning to form. The owner of this orchard is confident 


sea this second crop will attain full growth and ripeness before 
rost. 


BELGIANS BUYING CANNED FOODS 


HILE the exchange situation in Belgium is depressing the 

food commerce of that country, the effect on canned foods 

is slightly different from that of fresh staples, Commer- 
cial Attache Cross informs the Department of Commerce. Amer- 
ican canned whole fruits, though regarded as a luxury product. 
meet with no local competition, and, therefore, sell in limited 
volume, regardless of exchange; it even appears they could be 
further popularized by a consistent sales campaign. The same 
is true of salmon. On the other hand, canned tomatoes meet 
close Italian and Spanish price competition, and the sales of the 
American article is thus rendered difficult by this factor. Price 
of the local product is also the principal factor in canned vege- 
tables and jams, especially in Belgium. Restoration of the local 
cattle census, by assuring a sufficient fresh-milk supply,.prevents 
household use of condensed milk, which is usually replaced among 
bakers by powdered milk of Dutch or native origin. 


WHY MEAT GETS MOULDY 


! HE: causes of mould growths upon cold-storage meat have 
been subjected to a very exhaustive investigation by the 
British Department of Scientific and Industrial Research, 

which has just issued a highly technical report describing the 
moulds as plant organisms of fungi, which, unlike many bac- 
teria, do not produce poisonous substances. According to the 
American Consulate at London, in a statement to the Depart- 
ment of Commerce, “Black Spot,” the most widely known meat 
mould, is due to the dark threads of the fungis ramifying in the 
superficial layers of meat. ‘White Moulds” are of two kinds: 
those which form small spots on the meat are common, but they 
barely penetrate the surface; the “whiskers” kind frequently 
projects its growth more than half an inch and collapses in a 
dry atmosphere. A certain degree of humidity at certain tem- 
peratures alone produces these moulds. The threads are so 
delicate that they cannot withstand exposure to relatively dry 
air, but in a close atmosphere saturated with water vapor moulds 
develop with great luxuriance upon suitable substrata as, for ex- 
ample, bread or cheese; in a contrary manner, bread or meat 
which has been dried and subsequently kept in a dry atmosphere 
will not permit the growth of moulds. Meat fungi are remark- 
able at being able to grow at low temperatures. Thus, meat 
in cold storage is liable to attack. 


NEW PULLEY CATALOGUES 


~ HE W. A. Jones Foundry Co., of Chicago, has just issued 
T two new and interesting catalogues: 

Catalogue No. 27—Pulleys.—Is full of new and valu- 
able information on cast iron pulleys, such as weights, illustra- 
tions and extra lists for special types, rubber covering list; also 
describes, illustrates and lists “Lemley” ball-bearing loose pul- 
leys, and ring oiling loose pulleys. Steel, wood and paper pulleys 
are also listed. 

Catalogue No. L-28—Friction Clutches.—56 pages of valu- 
able data on Lemley friction clutches, most of which is entirely 
new. Sleeve clutches, cut-off couplings. clutch pulleys, ball- 


bearing clutch pulleys, gas engine clutch pulleys are completely 
covered with price lists, dimensions, illustrations, horsepower 
ratings, ete. 
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TLANTIC CANS 


PLAIN 


Packers 
Syrup Refiners 
Milk Canners 


Powdered Milk 
Fresh Oysters 
Paints 

Jobbers’ Friction 


- LACQUERED - LITHOGRAPHED 


No finer cans beneath the sun, 


pets Quality first since nineteen-one. 


Peanuts and Peanut Products 


Twenty-three years of knowing how, 
Fits us well to serve you now. 


and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE - MARYLAND 


We are filling your 1923 crop contract 


IN FULL 


on: 
Alaskas Rogers Winner 
Advancers Rogers Canner Gem 
Horsfords Rogers Green Admiral 
Perfections Rice’s No. 13 


“No Finer seed can be obtained from any source.” 


TELLS 


Breeders & Growesrs 
Chicago 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will. be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE— 

1—8 Dise Sprague Hawkins Exhauster 

1—40x60 Closed Retort 

2—40x72 Closed Retorts 

1—35 H. P. Buckeye Horizontal Engine 

1—Sprague Lowe Hand Filling Table 

1—Sieward Deep Well Pump 
Process Kettles - Crates - Shafting -— Hangers - 
Pulleys and other Canning Equipment. 


Canning Machinery Exchange, 409 Marine Bank Bldg., 
Baltimore, Md. - 


FOR SALE—One Kraut Cutter; one Shredding Ma- 
chine, Vegetable Chopper and Mincing Machine, practically 
like new. Address: John E. Smith’s Sons Co., 
50 Broadway, Buffalo, N. Y. 


FOR SALE— 
We have on hand at bargarin prices for quick shipment the follow- 
ing, all being in first class condition and subject to inspection: 
2 Sprague Inspection Tables as shown on Page 93 of 
Sprague’s late catalog. 
No. 14 Disc Exhauster 
Westcott Washer about 20 ft. long 
Sprague Goose-neck Elevators for Peas, Beans, etc. 
Variable Speed Pulleys 
Kraut Cutters 
Large lot of chain, Sprockets, etc., for Corn Conveyors 
40x72 Retorts 
Harris Hoist 
Emerson Dicing Machines 
Monitor Pea Washers 
Boiler Iron tanks 18 ft. long, 6 ft. wide, 2 ft. high 
and other miscellaneous bits of canning machinery in A-1 condition, 


We are willing to dispose of this material at exceedingly low prices | 


for prompt shipment and will give reasonable terms. 
A. K. Robins & Company, Baltimore, Md. 


FOR SALE—A well equipped jam and jelly plant, 


in operation since 1910, with 1000.steady customers, will | 


dispore of controlling interest to parties or party who will 
take charge of plant. All books open to investigation. A 
good opportunity for men with capital. 

Address Box A-1107 care of The Canning Trade. 


FOR SALE—2 Horizontal Baker Retorts and cages. 

1 Ayars Pea Filler with briner 

1 Ayars Pea Filler without briner. 

2 Townsend String Bean Cutters. 

1 International Time Recording Clock. 
These are in Bankrupt stock of Eau Claire Canning Co. of which I 
am trustee and can be purchased cheap. 
Address G. R. Bones, Trustee Eau Claire Canning Co. 

121 Lake St., Eau Claire, Wis. 


FOR SALE—2 Huntley Monitor No. 6 Graders. 
but one season. 1923 models in perfect condition. 
Apply Box A-1109 care of The Canning Trade. 


Used 


Machinery— Wanted 


WANTED—Complete line of canning machinery for 
Peas, Corn and Tomatoes - must be in first class shape. 
Address Box A-1104 care of The Canning Trade. 


For Sale—Miscellaneous. 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice—must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 74% and 4 
kilowatt capacity; anyone who has steam can make 
electricity by these sets. Also have several Electric 
Motors available. Standard Electric Machinery Co., 
7 E. Hill St., Baltimore, Md. 


FOR SALE 
— — Maultigraph. 
with printing attachment 
— — Addressograph, 
with about 1400 names of wholesale Jobbers 
Excellent condition cheap 
Apply The Trade Company, 107 S. Frederick St.. Baltimore, Md. 


For Sale — Factories 


FOR SALE—One of the gem plants of Delaware, our 
corn factory. Capacity 225 cases an hour. Ample acreage 
obtainable. Factory equipped with latest improved machin- 
ery, including huskers and husking shed that is working 
| satisfactory. Owner wishes to retire from active canning 
/ management. Plant open for inspection and must be seen 


_ to be fully appreciated. 
H. P Strasbaugh, Aberdeen, Md. 


FOR SALE—Two story brick building at Hudson, Colo. 
_ Designed for pea canning factory. Power and city water. Also two 
| pea filling machines and 100 H. P. Boiler. Will sell separate items 
| if desired. 


John H. Post, Receiver. 1151 Logan St.. Dever, Colo. 
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EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED —Practical canner for New Jersey factory, who under- 
stands the packing of cold process fruits, Tomato Soup, Cranberry 
Sauce and Maraschino Cherries. State age, salary expected, educa- 
tion, experience, references and fal particulars in first letter, Ex- 
cellent opportunity for right man. Replies confidential. 


Address Box B-1099 care of The Canning Trade. 


‘High class canned foods saleman will entertain offer 
from reliable broker or canner. Address Box A-1096 
care of The Canning Trade. 


SITUATIONS WANTED 


WANTED—Position as Production Manager. Fifteen years ex- 
perience in the Canning and Preserving business, several years ex- 
perience in the New York City market. Pure Jams, Jellies and 
Butters. Would like to make connection. 


S. R. Shelmer, 478 4th. St , Brooklyn, N. Y. 


WANTED—Position as processor by a successful manufacturer 
of Catsup, ( hili Sauce, Jams, Jellies, Preserves, Pork and Beans and 
other high grade food products, Wish position where I will have 
opportunity to make permanent connections. Can furnish best of re- 
ferences. 


Address Box B-1103 care of The Canning Trade. 


Ex perienced canned foods sa’esman ‘sequainted with buyers 
and brokers over the entire United States wants to get in touch with 
a reliable canner, wanting to increase sales and distribution. 

Address Box B-1105 care of The siiaeibi Trade. 


CHEMIST—10 years in canning and other food products, desires 
permanent connection with canner or wholesale grocer in laboratory 
or plant. Experience in production of Tomato products. | 
Beans, Marmalades, Jellies. 
_preferred. 


Pork and 
Vicinity New York or Philadelphia 


Address Box B-1108 care of The Canning Trade. 


A. C. GIBSON CO., Inc. 


11 No. Division St., 
BUFFALO, N. Y. 


SPECIALISTS IN THE MANUFACTURE OF 
MARKING - STAMPING & STENCILING DEVICES 


FOR THE 
CANNING, PRESERVING AND PACKING 
INDUSTRY. 


CASE STENCILS — RUBBER LOGOTYPES — CHECKS 
STENCIL INKS — STEEL CAN TYPE — TICKET PUNCHES. 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 
BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STS., BALTIMORE, MD. 


CANNERS! 


When visiting Baltimore, call on 
us. Weare located in the midst of 
the Canning Supply and Label 
Manufacturing District. 


We want to sell your Canned Foods for you to the best 


Jobbers in the country. 
Write or ’phone us-Plaza 3464-3463. 
Howard E. Jones & Company 
406 Water Street, Cor. Custom House Avenue 


Brokers CANNED FOODS 
BALTIMORE, MARYLAND 


Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 


and Cleanser 


waeiien insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing t insure pr t 
delivery and short haul. 


The J. B. Ford Co., Sole Mnfrs., Wyandotte, Mich. 


Winter Time 
Is Experiment Time. 


Let me help you— 


Improve The Quality 


Of Your Product. 


LeROY V. STRASBURGER 


303 Phoenix Building 
Baltimore, Maryland 


BERLIN QUALITY 


Over 3000 Canning Machines In Successful Operation 


CANNING MACHINERY 


— for the — 
Pea Canner Fruit Canner 
Corn Canner Milk Canner 
Tomato Canner Meat Canner 


BERLIN CANNING MACHINERY WORKS 
BERLIN, WIS. 


; 
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A SAVING IN COST 


$2,613,229.59 


has been returned over a period of 
fifteen years, to the Canners who 
have been carrying their fire insur- 
ance with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


For information, write 


LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


—— CAN PRICES 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


Ame;; 
Can 
NEw Yory °™Pany 


Have you acopy? A letter addressed to 


Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


Officially endorsed by National Canners Association 
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American Can Company 


Ship Your Canned Goods 
in These BETTER BOXES AIAZ 


H & D Standard Canned Goods 

Boxes are the perfect con- 
tainers for all canned goods shipments, 
Millions of cans have been shipped in them. 
to all parts of the country and _ they have al- 


ways arrived unscratched, undented and in- 
tact destination. 


H & D Standard Canned Goods Boxes are Continental Can Company, Inc. 


strong, lightweight and inexpensive. They 
come folded flat for easy storage, yet are } 
instantly assembled for packing. A trial 
iorder will convince you of their superitority. will quote prices on Cans upon 


A Corrugated Fibre 
Shipping Boxes 


Write us Today for Samples and 
Prices Stating Quantity Required 
and Sizes and Number of Cans to 
the Box. 

The Hinde & Dauch Paver Co., 


Member Canning Machinery 


Canadian Address; Toronto 
King St., Subway and Hanna Ave ] 


application. a 
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CANNED FOOD PRICES 


THE CANNING TRADE 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


****Many canners get 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: ({) Thos. J. Meehan & Co. (+) Jos. Zoller & Co.,Inc. (§)Wm.C. West & Co, 
New York prices corrected by our special Correspondent. 


(*) lloward E. Jones & Co. 
nned Vegetables 
ASPARAGUS*—(California) 

Balto. 

White Mammoth, No. 2%4......... Out 


White Mammoth, Peeled, No. 24%4.. Out 
Green Mammoth, No. 2%.........+ 


Green, No. 


Tipe, Green, Square, 
Tips, Green, Round, No. 2 
BAKED BEANSt 


BEANSt 
String, Standard Green, No. 2..... .--- 
String, Standard Green, No 10... .... 
String, Standard Cut White, No. 2. .-..- 
Stringless, Standard, No. 2....... 1.25 
Stringless, Standard, No. 10....... ---+ 
White Wax, Standard, No 2...... -- 
White Wax, Standard, No. 10. : 


Limas, Soaked, 

Red Kidney, Standard, No. 2. 
BEETSt 

Small, Whole, No, 8........++..-- 1.25 

Large, Whole, No. 

Cut, No 35 


Ex. Std. Shoepeg, No. 2, f.0.b. Co. 1.35 
Fancy Shoepeg, . 0. b. factory. 1.45 
Std. Crushed, No. Baltimore.... -95 
Std. Crushed, No. £.0.b. Co.... 


Ex. Std. Crushed, No, 2........ 00 
Ex. Std. Crushed, No. 2, f.o.b. Bal. 1.05 
Extra, No. 2, f.o.b. County........ ---- 
Extra Sta estern, No, 2.... -... 
Standard Western, No. 2...... wie 
HOMINY? 

Stan 


Split, No. 8............ -95 .85 


dard, 
Standard, Split, No. 10............ 3.25 


MIXED VEGETABLES FOR SOUPt 


12 Kinds, No. 2........... 
12 Kinds, No. 10........... 


PEAS!— 
No. 1 Siev ft. factory...... 
sto. 4 b. Baltimore...... 2.15 


No. 2 Sieve, 2s, f.0.b. factory...... 
f.o Baltimore...... 1.65 


No. 8 Sieve, 2s, f.0.b. factory...... 1.30 
f.o.b. Baltimore...... 1.40 
No 4 Sieve. 2s, f.o.b. factory...... Out 
f.o.b. Baltimore...... Out 
No. 5 Sieve, 2s, f. o. b. Balto... Out 


E. J. Standards, 1's, No. 6 Glove. aoe Gust 

E. J. Sifted, 1’°s, No. 3 Sieve ..... .90 

E. J. Ex. Sifted, 1's, No. 2 Sieve.... 1.20 

Fancy Petit Pois,, ee 1.30 
PUMPKIN?{ 


We. Wa. 4.25 
Squash, No. 
SAUERKRAUTi 

tandard, 
Standard, 
Standard, No 10...... 4.25 


Standard. No. 1.00 


Zz 


CANNED VEGETABLE PRICES—Continued 


Standard, No 4.50 4.25 


California, No. 2%, f.0.b. Coast 


2 


F. O. B. Factory basis 


SUCCOTASHt 

Balto. N.Y. 
Green Beans, Green Limas...... 1.30 11.40 
With Dry Beans, Ct ‘GUE 

SWEET POTATOESt 
F. 0. B. County 


Standard, No. 2, f. o. b. county... 1.00 1.0 
Standard, No f.0.b. Baltimore... 1.10 1.1 
Standard, No. 8, f.0.b. County..... 1. sa 1.1 

4.2 


Standard, No. TOD. 
Standard, No. 10, f.0.b. County: 200 


TOMATOES} 


Fancy, No. 10, - Out Out 
pea No. 10, b. Factory...... ---- Out 

tandard, No. 10. “Lob. Baltimore.. 5.00 5.25 
Standard, No. 10, f.ob. County.... 4.75 5.25 
Sanitary 8s, 5% in. cans.......... Out .... 
Jersey, No. 3, f.o.b = Out 
Ex, Standard No. 3, f.o.b. Balto Out sce 


Seconds, No. 2, f.0.b. Bal 


Standard 9s, f.o.b. Baltimore...... Out Out 


Standard 1s, f.o.b. Baltimore..... .65 


-70 
Standard 1s, f.o.b. County......... .62% .70 


TOMATO PULP}t 


Standard, No. 10........ 
Standard, No. 1....... -70 
Canned Fruits 
APPLESt 


"No. 3, Baltimore... 1.35 Out 
Pennsylvania, No. 10, f.o.b. Balto.. 3.25 Out 


Maryland, No. 10, f.o.b. Balto..... 3.25 
APR.COTS 


California Chojce, No. 2%........ 2.75 2.65 


BLACKBERRIES$ 


Standard, No. 8...... _ Out 
Standard, No, 10......... ae 7.50 97.50 
Standard, No. 2, 1.50 ii 

Standard, No. 2, in Syrup.. 1.25 41.50 


Maine, No. 10.00 


ae 


Extra Preserved. 2.00 Out 
Pitted Red 20s, Ma. 9.60 11.25 
GOOSEBERRIES$ 
PEACHES* 
California Choice, No. 2.40 2.30 
California Stand., No. 2 2.00 1.95 
PEACHESt 
Extra Sliced Yellow, No 1........ 1.40 {1.50 
Standard White, No. 2.... Out Out 


. 3 
Pies, Peeled, No. 
Pies, 


Out 
Unpeeled, 2.75 50 


CANNED = 


Extra 8, in Syrup.. 1.60 41.50 
PINEAPPLE* 


Bahama Sliced, Extra, No. 2 Out 
Bahama Grated, — No, 2.. Out 
Bahama Sliced, Std., No. 2. Out 
Bahama Std, No. 2 Out 


Hawaii Sliced, No. 2% * 3.60 

Hawaii Sliced. No. 2%.. 3.25 3.10 
Hawaii Sliced, Extra, No. 2...... - 2.85 2.85 
Hawaii Sliced, Standard, No. 2.... 2.75 2.70 
Hawaii Grated, Extra, No. 


Shredded, Syrup, No. teen Out 
Crushed Extra, No. 10......... acca” Sane 
Eastern Pie, Water, No. 8......... ...- 
Eastern Pie, Water, No, 10........ 5.00 


Black, Water, No. 
Black, Syrup, No. 


RASPBERRIES 


Standard, No. 2 


: LOBSTER* 

Flats, 1 Ib., case 4 doz......... etwas 37.00 
Flats, % Ib, case 4 doz............ 20.00 
Flats, Ib 


Standards. 5 oz 
Standards, 4 oz 


SALMON* 
Red Alaska, Tall, No 1..... ented 
Red Alaska, Flat, No. 
Cohoe. Tall, No. 1. 
Cohoe, Flat, No. ; 
Cohoe. Flat. No. % 
Pink, Tall, No. 1..... 1.40 
Columbia, Tall, No Out 
Columbia, Flat. oO 
Flat, No. Out 
Medium Re Talis... 

et or 1 


SARDINES—Domestic, per Case 
O. B. Eastport, Me., 1923 oa. 


on ‘Keyless . 4.50 
Y% Tomato, Carton ......... 5.90 
% Mustard, Keyless ......... 4.50 
% Mustard. Keyless .......... 5.15 
California. per case. 
Oil, 
Oval, 4.30 
TUNA FISH—White, per Case 

eee 

California, 4s, Blue Fin.......... .... 8.50 
California, 1s, Blue Fin........... ore 
California, %s, Striped ......5.... 


Calffornia, 1s. Striped ..... cece 16.00 


Balto. N.Y. 
Standards. No 2, in Water........ .--- .95 
Extra Standards, No. 2, in Syrup.. 1.00 1.15 
3.90 Seconds, No. 8, in Water.......... ...-- _Out = 
Standards, No. 3. in Water........ 1.00 71.20 
White, Large, Peeled, No. 2%4.... Out * an 
Green, Small, No 2%..........-- Out 3.50 
Tips, White, Square, No. 2%...... Out .... 
Tips, White, Round, No. 2%......: 0 
Out .... 0 
In Sauce, -80 -80 t Out 
1.40 
PLUMSt 
Standard, No. 3, f.o.b. Baltimore.. 1.40 1.50 clea 
Seconds, No. 3, f.o.b. Baltimore... .-.-. made 
Standard 2s, f.o.b. Baltimore......  .92% 1.35 
71.00 timore.._....__.... 
.ima Standaras, No. Z Black, Water, N oo 1.80 
Red, Syrup. No, 1.80 
11.30 Red, Water, No 10............... 9.00 49.00 
STRAWBERRIESS 
Out | Extra Standard, Syrup, No. 2...... $2.25 
Std. Evergreen, No, 2, f.o.b. Balto. 1.20 1.10 
Std. Evergreen, No. 2, f.ab. Co.... 1.20 1.05 No. 1.30 1.25 
Std. Shoepeg, No. 2, f.o.b. Co...... 1.25 1.15 1.80 
1°25 Standard, Water, No. 10........... 7.50 110.00 poet 
15 Canned Fish 
-90 HERRING ROE* 
Out 
1.25 
1.10 Stamdani Mo $2000... 2:36 
OYSTERS* 
OKRA AND TOMATOESt CHERRIESs 
Out Seconds, White, We, B..3....2. : 
Standard, Red, Water, No. 2... ... .... Out 
41.75 
1.60 
1.75 
71.30 
1.30 
71.25 
Out 
Out 
Out 
1.20 i 
Standards, White. No. 3........... 1.75 2.00 
Standards, Yellow, No 8.......... 1-76 92.85 Ge 
Extra Standard White, No. 8...... 2.00 
Extra Standard Yellow, No. 8..... {2.20 
end Selected Yellow, No. 3............. 2.25 3.50 
onds, Yellow, No. 3............ 1. 
SPINACHt 1.10 91.15 


wo Allied [ndustries 
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The Markets 


BALTIMORE, NOVEMBER 5, 1923 


WEEKLY REVIEW 


The Market All In Favor of the Sellers—Money to Be Made by 
Waiting—Next Spring Looks Very Rosy to Holders of 
Surplus—A Virginia Canner Complains— 

Future Peas Selling and Reason. 


ET THE MARKET ALONE—That is the best piece of ad- 
vice that we can give you right now—to get out of the 
market, lock up your warehouse and forget about what 

goods you may have, except to keep them from freezing, and you 
will probably make more money by that forgetfulness than the 
other fellow can make fussing in the market. There are some 
men, of course, who cannot get their noses from the grindstone, 
but must keep both eyes constantly on the market and its 
changes, and thus keep themselves in a constant state of worry. 
There ought not to be many canners compelled to go into the 
market at this time, and we do not believe there are many of 
them who have anything to go into the market to sell; so it 
ought not to be hard to carry out this advice. If we had a nice 
little surplus of anything or of all things, we would just look 
up the warehouse, tell the buyers the sale’s over, and wait until 
next spring. And we have a hunch that the gamble on the goods 
would make us a very nice profit by that time. That is the situa- 
tion of the canned foods market as we see it, and while we know 
that the brokers will not like this, because they want to see sales 
and active trading because that is where they make their money 
—and they deserve it—still it is our mission to advise the can- 
ners as we see it, and that we have done. 


So far as the market is concerned, the canners are sitting 
pretty. There has come a lull over buying, but it is notable that 
the market is rather gaining strength than losing from this ap- 
parent inactivity, and this is true in every section of the country. 
Considering the fact that the buyers have been, and are, taking 
in their futures in large supplies, the wonder is that there is not 
weakness about the market. But it is beginning to be seen that 
in their future purchases they covered only a portion of their 
wants, and that immediate demands will about clean them out, 
leaving nothing for the future. These buyers know that the 
supplies of canned foods in canners’ hands are a negligible quan- 
tity, and they see that there is very grave liability that the en- 
tire supply will have gone long before spring demand can be sat- 
isfied, but they are not worrying and not taking steps to cover 
these needs. That is how the market is now described, but it is 
noticeable that there is a steady stream of buyers in the market, 
and that their demands are steadily sapping the stocks of goods, 
some of them to the vanishing point. The strong feature of the 
whole situation is that prices are more than holding firm, though 
we have no advances to record at this time. 


OMATOES—Packers in the counties moved their quotations 
up to a par with the city quotations last week, and they 
are fully there this week. If we had to quote the market 

here, we would say that the rock-bottom on tomatoes is: No. 1 
tins, 65c, mostly 70c; No. 2 tins, 92% to 95c up to $1; No. 2% 
tins, $1.85 up to $1.40; No. 3 tins, $1.387% up to possibly $1.50, 
depending upon the holder; No. 10s, from $4.75, so quoted, but 
mostly from $5 up. No. 9s are from 80 to 85c. 

From down in Virginia comes a complaint from one of our 
readers about a postcard sent out by one of the well-known 
Roanoke (Va.) brokers, and which read: 

“The tomato market has settled at 90c for 2s and 
$1.30 for 3s. There is a fair demand at these prices, 
most especially for mixed cars of both sizes. 

“We would be pleased to have you write us in re- 
turn mail advising the number of cases, both 2s and 3s, 
you have on hand, and also advise if you will be inter- 
tested in seling at 90c and $1.30, so that we can call you 
as we receive the orders at these prices. 

Awaiting your prompt advice, we are “4 
The reader complaining wrote upon the bottom of this card: 

“With dope like the above reaching unposted small 
Virginia canners, we ask you what can we who KNOW 
our costs do to combat such methods?” 

The original postcard is postmarked October 24th. 

This is a game that thrives on ignorance, and we can see no 
way to combat it except to do some missionary work among 
these “small, unposted Virginia canners” (and canners of: other 
states as well), and have them read The Canning Trade, for in- 
stance, and become posted. The means is at their hands, but 
they will not enjoy it, and it seems to us that the best thing any 
canner could do would be to see that they do employ it, and do be- 
come posted. If there is any other way we will be glad to give 
it space in these pages. If the tomatoes quoted by this broker 
are full standards, there is no good reason why they are not 
worth as much as full standards of the Tri-States or other sec- 
tions; and if this be so, and if the holders understood the real 
condition of the tomato market, they would not part with the 
goods for any such money as there offered. But what is the use 
railing against the. broker as long as there are “suckers” of this 
kind to be caught? We have had our say about this sort of 
thing many times and in no uncertain tones, but after all it rests 
with the seller, and therefore the seller must be given attention 
and jacked up. Lest you may think we are trying to “feather 
our nest,” we hasten to assure you every subscription on our list 
costs us nearly $2 for every $1 we charge (in actual figures about 
$5 for which we charge $3). Taken on this basis, we are doing 
our share to lessen the crop of “unposted” or “suckers,” and one 
might think that we are not anxious to extend this service. If 
you do so think you are wrong. We want them all, because when 
they are all better posted there will not only be fewer “suckers,” 
but the entire industry will be on a higher plane, the industry that 
much better, and we will profit from the improvement. This in- 
dustry needs more readers and more thinkers, in the highways 
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and byways, and then we will have fewer “unposted” canners and 
no more “sucker” fishermen. 


THER ITEMS—Corn, peas, and, in fact, all other items of 
O canner foods come under the same category as the above in 

market considerations, and it is useless, therefore, to repeat 
here. If anyone wants to know the exact condition of any par- 
ticular item he will find it recorded in one of the market reports 
herewith, and we merely have to add that conditions are the same 
in all sections. A feature relative to peas is that it is reported 
future selling of peas has opened up. This is usually early, but 
is not to be wondered at. Despite the large pack of yeas this 
year, following right behind the big pack of last year, it has been 
said that if the pack had been half again as large there woulc 
have been found a waiting market for all of it. This is a big trib- 
ute to quality, and it will be a crime if the canners ever forget it. 
But evidently longheaded jobbers see an advantage in securing 
their share of well-known packs before someone else takes them 
all, and as price is always a secondary consideration where quality 
is concerned, they see the wisdom of getting in early, knowing: 
that they do not have to put down any money and will not have 
to pay more than a fair price for them when they get them. So, 
while it may seem unusual to hear of futures selling at this 
season of the year, it is not surprising, and it conveys a lesson 
which other canners might profitably learn. There are some can- 
ners in all lines of goods who deliver their futures with one hand 
and accept orders for the next season’s supply with the other, 
and that certainly makes very satisfactory business. 


OHIO EXTENDS HEARTY WELCOME 


RESIDENT ARTHUR HAMILTON, of the Ohio Canners’ 
Association, writes us as follows: 
“Through The Canning Trade I want to extend a 
cordial invitation to the canning industry to be present 

at our annual meeting, December 6th and 7th, Southern 

Hotel, Columbus, Ohio, and I ask all who expect to attend 

to notify us at the earliest possible moment.” 

He adds that a fine program is being arranged, that a theatre 
party will be given to all, and he particularly requests that the 
ladies make a special effort to grace the occasion with their pres- 
ence. A further hint is that hotel reservations be made at once. 

Ohio usually does things in a big way, and it looks as if the 
1923 Convention is planned to top them all. The word has been 
given you. 


NEW YORK MARKET 


Market Prices Stiffening—Apple Week in New York—Scareity 
of Cheap Fruits—Tomatoes Hold Steady—Corn Selling— 
Overlooking Government Business Peas Steady. 


New York, November 1, 1923. 


ARKET Is Tightening—While there have been no sensa- 

tional price advances in canned foods during the past 

week, there has been discernible a gradual stiffening of 
values, and prices are tending upward on several items in the 
line. Stocks of canned foods remaining unsold in canners hands 
are very light, and the packs of many commodities will be en- 
tirely out of the canners’ warehouses by the end of. the year. 

“Apple Week”—Apple Week is being observed in New York 
this week, and column upon column of publicity boosting the vir- 
tues of the apple have been secured in the daily press by the 
press agents working on the drive. The high light of the week 
ig the convention of apple growers and the Eastern Apple Expo- 
sition at the Grand Central Palace this coming week. Numerous 
apple canners will be here for this event, it is reported. ; 

Low-Grade Fruits Scarce—Standard and seconds California 
fruits are quite closely cleaned up, according to stock sheets of 
the various packers as sent to their sales representatives here. 
The pack of low-grade fruits was curtailed to some extent this 

season, and few canners carried any sizable surplus after they 
had taken care of their future business. Stocks of choice and 
fancy fruits in table sizes are also light, but sufficient to take 
care of present distributive demand. 

No. 10 Fruits Firm—Material strength has been noted in the 
market for No. 10 canned fruits during the past week, particu- 
larly on the pie grade. Canners’ holdings are light, and offer- 
ings in the re-sale market are also generally confined to rather 
small quantities. Peaches and apricots have stiffened somewhat 
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in price, and pineapple is also tending upward. 

Pink Salmon Higher—Quite some interest has been shown 
in pink salmon during the week, and holdings below $1.25, Coast, 
have practically vanished. One well-known packer, here during 
the week, ventured the opinion that if demand continues at its 
present level for the next sixty days the low grades of salmon 
will be entirely cleaned up by the first of April. Buying by the 
South has been a particular feature of the salmon market this 
year. Salmon canners are greatly concerned over the gradual 
— of Government restrictions against salmon fishing in 

aska. 


Tomatoes Steady—A steady inquiry for 3s and 10s Southern 
tomatoes has been noted during the week, and prices have held 
firm on these sizes, with offerings small. Standard 1s and 2s, 
however, have developed a little easiness, owing to selling pres- 
sure on the part of a few canners anxious to clean up small 
unsold stocks of these sizes. Distributive demand was routine 
during the week. 

Standard Corn Selling—Some of the chain stores have again 
been featuring standard Southern corn at 3 cans for 25 cents, 
while others are selling it at 10 cents per can. As a result of 
these comparatively low-price sales, there has been quite a good 
distributive outlet for standards. Packers continue to quote the 
market firm on the basis of 95 cents to $1.00 per dozen, f. o. b. 
cannery. 

How About Government Business?—Many canners are, ap- 
parently asleep at the switch, to judge by a reading of the 
awards in various Army, Navy and other Government purchases 
of canned foods. The different Government bureaus notify the 
trade of their requirements far enough in advance to enable all 
canners to get in on the bidding, but it is noticeable that gener- 
ally only the larger canners submit bids, while numerous whole- 
sale grocers and canned foods jobbers are represented. In many 
instances jobbers and wholesale grocers who are successful in 
getting the orders go to the canners for the goods immediately. 
If the wholesalers can get in successful bids, and then go to the 
canner and buy to cover and still make a profit, it is evident that 
the canners are passing up a good bet. 

Sardine Scarcity Continues—Maine canners are still “up in 
the air” insofar ay their sardine business is concerned. Some of 
them are still oversold, and are making strenuous efforts to 
cover on their business before the closing of the packing season. 
Only a few of the packers are still quoting, and these are attach- 
ing so many strings to their quotation basis that prices are, in 
reality, quite nominal. Demand from the distributing trade con- 
tinues active, stocks being short all along the line. 

Peas Are Steady—No change in the canned pea situation 
was reported during the week. Buyers are still endeavoring, 
with more or less success, to obtain further supplies of Wiscon- 
sin pack, and are able.to pick up small lots here and there. The 
Southern market is neglected for the time being, but the trade 
is looking for a renewal of interest in Maryland and Delaware 
offerings in the near future. Southern canners are believed to 
have only light stocks on hand. 

Rumor Merges Packing Corporation and N. Y. Canners—A 
rumor which was heard in several quarters of the market a few 
days ago merged the California Packing Corporation and the 
New York Canners, Inc. Inquiry from officials of the California 
Packing Corporation promptly “unmerged”’ them. Investigation 
by a local paper disclosed the fact that the entire rumor was 
founded upon the fact that a few brokers had seen President 
James Moore, of the New York Canners, Inc., stopping in to pay 
a little social visit to A. L. North, of North & Dalzell, who rep- 
resent the Del Monte end of the Packing Corporation account in 
New York. Of such fabric are some of the many rumors which 
find their origin in this market woven. 

Milk Is Weak—Evaporated and condensed canned milk are 
showing considerable easiness on the local market. While can- 
ners are talking rather bullishly regarding the future outlook, 
Government statistics regarding holdings are directly to the con- 
trary. In the interim the trade is operating conservatively, and 
buying only for immediate needs. 

White Meat Tuna Scarce—There has been a continued active 
inquiry for white meat tunafish reported, the market being firm 
at $1.25 for halves and $25.00 for 1s. Stocks are very light on 
spot. 


Cranberry Sauce Sells Well—Jobbers are getting a good in- 
quiry for canned cranberry sauce, and sales thus far in the sea- 
son have been satisfactory. Massachusetts packers are quoting 
Cape Cod berries at $1.90 for fancy 2s and $9.00 for 10s, strained, 
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f. o. b. cannery. Jersey packers quote the market at $2.00 for 
fancy strained 2s and $9.50 for fanty strained 10s, f. 0. b. can- 
nery. 

"“Devabie Stocks Better—Indiana pumpkin canners who were 
talking pro-rata deliveries on new pack a fortnight ago have 
now changed their tune. Most of them are filling their orders 
in full, and some of them are now in position to take on addi- 
tional business. The market for prompt shipment is being 
quoted as follows: Standard 2%s, 90 cents; 3s, 95 cents; 10s, 
$2.75; extra standard 2s, 95 cents; 3s, $1.00; 10s, $3.00; fancy 
dry pack 3s, $1.1234; 10s, $3.50, all of the foregoing f. 0. b. can- 
nery, packed in plain tins. For pumpkin packed in enamel-lined 
tins, packers ask 8%4-cent premium for 2's, 10 cents for 3s, and 
25 cents for 10s. 

Notes—P. E. Harriss, well-known salmon packer, spent a 
few days in Boston this week. He has been visiting in the New 
York market for several days past, stopping with his brokers, 
Butler & Sergeant, Inc. 

James Walsh, of the Keough Canning Co., Glassboro, N. J., 
was here during the week, making his headquarters with North 
& Dalzell. 

Baltimore’s brokerage trade was represented here during the 
week by Mr. Fredericks, of Harry H. Mahool & Co., Inc. 

Mr. Church, of Thomas Roberts Co., Philadelphia, was here 
during the week. 

Charles Engle, of Sergeant & Nicholoy, canned foods brok- 
ers, of Milwaukee, was in the local market during the week. 

Ralph Crary, former well-known Wisconsin pea canner, was 
here during the week. 

S. E. “Steve” Comstock, prominent canner, of Newark, New 
York, was visiting friends in the trade during the week. 


“NEW YORK STATER.” 


ST. LOUIS MARKET 


Market Prices Firm—Tomatoes Are Gaining Strength—Higher 
Prices Looked For—Corn Advancing—Peas So Well Sold 
Up That Offerings Are Few—Spinach Is Strong. 


St. Louis, November 1, 1923. 


IRMNESS Evident—Business, locally, is of a routine nature, 
F with a firmness prevailing on almost every item. Hand-to- 
mouth buying continues to prevail as in the past, and none 
of the distributors seem to be inclined to increase their holdings 
to any extent. Even the largest distributors are carrying on this 
policy and refuse to buy except what they wish for their immedi- 
ate requirements. While this does not mean that there is a lack 
in volume of business being done, it indicates that brokers are 
handling small orders many times. All this is being done in 
spite of the fact that stocks in first hands are being reduced, 
and there is not the heavy carry-over of the past season to fill 
in when a scarcity comes in the late winter or spring. 
Tomatoes—Buyers of tomatoes are going rather slowly on 
account of the strength of the market. Standard Southern are 
held at good prices, and it is more difficult to buy them at inside 
prices than it was earlier in the season. Fancy hand-packed 
Southern are sparingly offered, because there was a lack of labor, 
and this caused a short pack. There is a good demand, although 
there is a fear expressed by the jobbers that itis dangerous to 
work up prices too high. In some instances canners have sold 
at a few cents below market values, to effect a clean-up of a 
small lot, to meet some financial obligations, but there have been 
but few instances where this has been done. In fact, tomatoes 
are showing an unusual degree of strength for this season of 
the year. Puree and catsup are also prominent. Tri-State can- 
ners, it is said, are not particularly anxious to let go, and there 
are no supplies in the Middle West. Some of the latter will 
make short deliveries of fancy in No. 2 and No. 3 cans. Cali- 
fornia canners, like the Tri-State, believe there will be a lively 
buying on the coast on account of the Middle West markets, and, 
therefore, all sizes of standard pack and puree are held firm. 
Corn—Corn is more than holding its own. Fancy lines from 
first hands would be a ready seller if brokers could get packers 
to take on additional business. The Maine shortage is one rea- 
son for a strong demand. Standards are being bought readily. 
Peas—There is a firmness in peas, and they are being spar- 
ingly offered, as first-hand offerings, in desired kinds, have been 
very closely sold out. Distributors quickly buy any odd lots that 
are offered. Resales are increasing because of the shortage all 
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over the country. Regarding Wisconsin peas, a well-known St. 
Louis broker gave out the following information: “Peas continue 
in daily demand. If there was any doubt about peas moving into 
distributive channels at the price levels of the past several 
months, that doubt has been swept away by the persistent call, 
which in many instances constitutes reorders. As last advised, 
there is little left for the buyer to choose from. Of the total 
pack in Wisconsin this year, aggregating seven million cases, 
there is less than 5 per cent remaining unsold. The situation 
today as regards available spot stocks can be compared to that 
which rules on the first day of May last.” 

Spinach—There was a light pack of spinach in the South, 
and the result is that the market continues firm. 

Fruits—A. quietness prevails in California and Northwestern 
fruits because first-hand offerings are not being pushed. The 
spot market is steady. Peaches are firm, and apricots are show- 
ing a steady tone. Pineapples are steady to strong on all lines. 


Blueberries—Maine blueberries are in better demand for 
jobbing lots. Stocks are mainly in the hands of those who can 
carry them, as they believe the advancing season will mean ad- 
vancing prices. 


Milk—Neither evaporated or condensed milk are showing 
much life. There seems to be more of a desire to liquidate than 
to buy. Some concessions are being made by weak holders, so 
prices are irregular. There is a surplus in the hands of the 
manufacturers, so spot or country holdings show about the same 
———- Only a buying from hand-to-mouth business is being 
done. 

_  Fish—Maine sardines are showing some strength, and there 
is an advancing tendency in the market. Salmon are quiet and 
no change in the market is reported. 

“MISSOURI.” 


CHICAGO MARKET 


Market for Canned Foods Continues to Show Activity—Whole- 
sale Grocers Anxious to Keep Their Private Brands Going 
—Many Notes of Interest to the Trade. 


Chicago, November 2, 1923. 


HIS market for canned foods continues to show activity in 

buying at wholesale and a large distribution to retailers. 

It is evident that the wholesale grocers sold more futures 
in canned foods to the retail grocers than they realized, until 
they began to fill their orders. 

It is the custom among the wholesalers who sell canned 
foods for, future delivery to the retail grocers under their own 
or house labels to fill their orders 100 per cent, even though the 
crop is short and canners make pro-rata deliveries. 

The reason is that the wholesalers do not care to make short 
deliveries to their customers, as the retailers object to it, hold- 
ing that wholesale grocers have the whole country and its can- 
ning facilities at their command, and if an article in canned foods 
is short in one locality, the wholesalers can obtain a supply trem 
some other State, whereas the canners who deliver short or on 
a pro-rata basis are dependent upon the crop in the locality of 
their canneries or nearby. 


Then the wholesale grocers are always vigilant and anxious 
to keep their private brands going and their customers who 
handle them at retail well supplied all during the season in order 
to avoid the replacement of their brands with those of competi- 
tors. 


It is quite true that wholesale grocers do have the advantage 
of selection throughout the entire country for quantity and for 
cuality, and that they avail themselves of that privilege. This 
is one reason why the wholesale grocer nearly always has fine 
quality under his labels—he has the whole country to choose from. 

An effort on the part of wholesalers to buy extra standard 
and fancy canned tomatoes in Maryland and Delaware has 
brought the information from several brokers located in those 
States that none above standard quality are to be had. I have 


seen some of the Delaware and Maryland standards, however, 
and they certainly are fine this season, although the canners are 
selling and pricing them as standards. 
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There is an irregularity, however, that precludes them from 
being classed as extra standards, which is that the crop seems 
to have been spotted, as some cans run perfectly ripe, while others 
show evidence of unripeness or partially so. 

I have seen some samples of fancy narrow grain corn from 
Iowa packed by the Grimes Canning Co. which, in my opinion, 
fully equaled fancy Country Gentleman corn, and was cheaper. 


The supply of canned pumpkin is better, as a number of 
canners in, Indiana and Iowa. finding that the demand exceeded 


the supply, have packed some surplus above their sales, and are 
now offering it to the trade. Among them are the Morgan Pack- 
ing Co., Austin, Ind., and the Dexter Farmer Canning Co., of 
Towa. 

The State of Michigan has had a fine business with Chicago 
this year, and has sold a large proportion of her output to Chi- 
cago, Detroit and St. Louis. That State packs a fine variety of 
canned foods and does not depend upon one or two items, as is 
the case in some States. 

The output of Michigan canneries consists of cherries, pears, 
apples, blackberries, blueberries, red and black raspberries, plums 
of all kinds, corn, tomatoes, peas, graded and sized white and 
green beans, lima beans, kraut, pumpkin, squash, beets, succo- 
tash, gooseberries and peaches, and several Michigan canneries 
do winter canning of pork and beans and red beans. 

It will be seen that the variety produced in that State of 
canned foods is great, and freight rates are low, as there is a 
water rate to Chicago and Detroit from many canning points 
in Michigan of 20 cents per hundred pounds, and a low all-rail 
rate from all points. 

There is no good reason why Ohio, Indiana, Illinois, Iowa and 
Wisconsin cannot plan to pack a variety of canned foods as does 
Michigan in a few seasons’ preparation, and thereby avoid the 
danger of depending upon one big staple crop like corn, peas or 
tomatoes and of taking the risk of a failure of that crop. 

Then it is evident that, if properly arranged for, a varied 
production would be more profitable than the production of a 
single staple, even thought the cost of production for the first 
season or so might be high. 

Why should the Central West allow the business for canned 
fruits to go to the Pacific Coast when it can be kept at home? 
Climatic conditions do not furnish a sufficient argument to jus- 
tify it. The difference in the freight rates alone between nearby 
production and freight from the Pacific Coast would be a fine 
profit for the canners of the Central West. 

It seems that the shipment of fresh oysters in the shell and 
otherwise to all parts of this country by express has about super- 
seded the sale and use of canned cove oysters, as wholesalers 
are said to buy the latter now in 25 and 50 case lots, whereas 
they used to buy them in carload lots. 

It may be that the high prices which have prevailed for sev- 
eral years past have caused the falling off of sales, but some- 
thing surely has in this market. 

The California Wholesale Grocers’ Association has wired a 
protest to the Western Canners’ Association against the adoption 
of the Zoning Warehouse Plan for the collection and destruction 
of swells. The telegram will be presented to the Executive Com- 
mittee of the National Canners’ Association, which meets No- 
vember 5 and 6, 1923, at Chicago, as well as to the Western 
Canners’ Association. 

The Wisconsin Pea Packers’ Association meets in annual 
session at the Auditorium Building, Milwaukee, Wis., November 
18, 14, 15 and 16, 1923, and there will be a fine canned foods 
demonstration and exhibit in Kilbourn and Juneau Halls in the 
Auditorium Building at the same time. 

The Indiana Canners’ Association will meet in annual ses- 
sion at Indianapolis, November 25 and 26, 1928. President Clar- 
ence Tourmail says that he expects to have a fine meeting. 

“WRANGLER.” 
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CALIFORNIA MARKET 


Buyers Call for Immediate Shipment—Speculation Is Entirely 

Lacking—Packers Likely to Fill Future Tomato Orders 

in Full—Cut-out Weight of Tomatoes—Salmon 
Is Quiet—Coast Notes of Interest. 
San Francisco, November 1, 1923. 

HE Market—The California canned fruit market is showing 

but little change, but is marked by a steadiness that is 

very pleasing to the trade. Oysters are not large, but 
they are numerous, and available stocks are being steadily whit- 
tled away. Immediate shipment is still being specified, and can- 
ners are getting out orders with all possible dispatch. Neither 
wholesalers or retailers have anticipated their requirements as 
far in advance as usual, and the speculative element has been 
entirely lacking, despite the steady increase in prices. With- 
drawals are now of such frequent occurrence that it is rarely 
the case that orders can be filled in full. 

Tomatoes—Ideal weather conditions are still being experi- 
enced in the San Francisco Bay district, where the bulk of the 
tomato pack is made, and it now seems likely that canners will 
be able to fill all orders that have been accepted to date. The 
early rainfall did no damage, and clear, warm weather has been 
the rule of late. Some of the large factors are entirely out of 
the market, as far as tomatoes are concerned, but will probably 
have some limited offerings to make when the packing season 
closes. From the present outlook it seems likely that packing 
operations will extend into November. 

The Canners’ League of California has been giving consid- 
erable attention of late to the question of drained weights on 
tomatoes, and has issued a communication to members on the 
subject. The bulletin reads as follows: “From time to time we 
receive requests for cut-out weights on the various grades of 
canned tomatoes. It is impossible to comply with these requests 
for the reason that the nature of the product prohibits absolute 
uniformity. If made low enough to cover extreme conditions, 
under which every good canner must at times operate, such fig- 
ures would lead down the bars to any operator who might desire 
to just “skimp by.” 

”While going-in weights can be determined at the time of 
packing, yet these weights obviously cannot determine the cut- 
out weights. In no case should cutout drain weights alone be 
considered, for they are only one factor to assist in determining 
whether the tomatoes are up to grade. All of the facts surround- 
ing each lot should be taken into consideration. Tomatoes vary 
from year to year, and those grown in one locality may vary 
from those grown in another locality. If the tomatoes received 
from the growers are running green. it is possible to get a cutout 
materially above the average, but the product would be a poor 
delivery. Rich, red color is one of the foremost requirements in 
high-grade tomatoes, but ripeness, of course, always is at the 
expense of firmness, and thus a can of particularly well colored, 
ripe tomatoes may drain light, although the full value is in the 
can. 

“Another reason which makes it impossible to determine 
definitely the cutout weights is that canned tomatoes of the most 
desirable color will break up somewhat in shipment. Thus, a lot 
of tomatoes which had a good cutout at the cannery may cut out 
considerably less after it has been moved across the continent. 
In fact, one of our members mentions an instance where a lot of 
tomatoes of a most desirable color and general grade drained 
two ounces less in San Francisco than at the plant at San Jose. 
This is further evidence of the inability to standardize the cutout 
definitely. Arbitrators or buyers should take into consideration 
all of the above facts in order to determine whether a fair and 
just amount of tomato meat was put into the can originally.” 

Salmon—There is not a great deal of activity in the canned 
salmon market, despite the fact that the Alaskan pack is light. 
Pink salmon is coming in for more attention than Alaska reds, 
owing to the marked difference in price. The trade is inclined 
to buy its stocks of canned fish largely as they are needed. The 
last of the salmon fieet has arrived at San Francisco from north- 
ern waters, bringing receipts to 1,035,339 cases. 
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Coast Notes—The California Packing Corporation, which re- 
cently withdrew its entire line of tomatoes, has come on the mar- 
ket again with offerings of No. 2% Solid Pack at $1.65. This 
grade opened at $1.50 and was later advanced to $1.60. 

The California pimiento crop is three weeks later than usual 
and the outlet is that the pack will be very light. Some packers 
do not expect to pack more than 20 per cent of the quantity put 
up last year, but should weather conditions remain satisfactory 
a better showing may be made. 

The California Walnut Growers’ Association will shortly 
put out an addition to its line of vacuum packed walnut meats in 
the form of a tin which will contain between three and four 
ounces. This tin is being put out to meet a popular demand for 
a 25-cent selling article, the eight-ounce tin having proved too 
large for many buyers. The larger tin will, of course, be con- 
tinued. 

J. C. Mullins, a tuna packer of Los Angeles, Cal., recently 
visited the San Francisco trade, accompanied by his broker, Wm. 
G. Goldberg. 

C. L. Rowe, with Libby, McNeill & Libby, Chicago, is visit- 
ing the San Francisco office. 

B. J. Jones, of the Seattle branch of the American Can 
Company, is paying a visit to the San Francisco office. 

The San Francisco trade recently enjoyed a visit from C. T. 
Lee, of New York, director of sales for the Nestles Food Com- 
pany, who is touring the Pacific Coast territory. 

E. B. Deming, salmon packer of Bellingham, Wash., was a 
recent visitor at San Francisco. 

Haas Bros., of San Francisco, Cal., have arranged to take 
over a two-story warehouse building to be erected at Fresno, 
Cal., and will use it as their San Joaquin Valley branch. 


“BERKELEY.” 


MAINE MARKET 


General Business Very Good—Maine-packed Peas Now on the 
Market—Maine Corn Growing Scarce—Apple 
Pack Goes Merrily On—Notes. 


ENERAL business in Maine during the present fall has 

been very good, indeed, especially considering that many 

industrial centers have been hampered by factory shut- 
owns. Recent rains have somewhat alleviated the water short- 
age, and work is being resumed in nearly every town, so that 
the temporary lull will have no serious effect upon trade in gen- 
eral. Retailers report that they are having a good demand for 
all kinds of foodstuffs, particuarly canned foods, as the garden 
yield this season was light. 

The Maine-packed peas are now on the market, and are 
proving very popular here as in other centers. While the season 
was consistently unfavorable and the experiment sadly handi- 
capped, the limited amount produced was of very fancy quality 
and certainly enough to encourage further experiments with pea 
canning another season. 

Maine corn grows more scarce each week, and many smal? 
lots have been traded during the past month. The few blocks, 
none very large and some very small, which are now held in first 
hands will doubtless be carried through the winter for spring 
selling, as canners anticipate a very hungry market before many 
months. Recent prices rumored on fancy Crosby corn have 
ranged from $1.60 to $1.75, and on Golden Bantam around $2.00 
of more, 

The apple pack goes merrily on for the time being, but will 
doubtless be of shorter duration than usual, owing to the short- 
age of fruit. $3.50 is a fair price on regular grade Maine apples, 
and is being accepted by the buyer as often as offerings can be 
had. Canners are getting a bit wary about accepting heavy 
orders, as the apple crop has been rather light and the demand 
for fresh fruit holds active. This inclines the grower to boost 
his price for apples suitable for canning, and makes production 
costs too high for profit. While some of the canners are still 
a bit shy of the cider proposition and the possible difficulty with 
the ever-changing rulings on shipping and sale, others are work- 
ing under permits, and are, if anything, increasing their business 
this year. 

The E. S. Noyes Co. of Augusta, has opened its new apple 
e2nnery at Livermore, and reports finding that locality very sat- 
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isfactory for its work. It has a very modern factory and im- 
proved equipment, and is running to capacity. Other new shops 
this season are operated by E. W. Marble, at West Farmington, 
and by J. M. Lawrence, at Skowhegan. 

The sardine business has no chance of recovery before its 
legal end, and, as a consequence, prices are mounting with each 
new sale. Quarter oils keyless are easily bringing $4.50 when 
they can be bought, and will doubtless be worth $5.00 if any goods 
are carried over for later selling. This has been the poorest sea- 


son recorded for many years, and a sad contrast to the immense 
business done during the wartime demand. e 

This is the time of year when Maine clam canners usually 
get interested, but this season they seem to show distaste for 
the subject when it is mentioned. The cost question of last year 
has again arisen to annoy them, since it is impossible to can 
clams for commercial selling at the costs which are entailed. 
Diggers are few and their prices high, and they are not inclined 
to co-operate with the canners in any way. Prices are already 


uncertain, running from $1.20 to $1.30 for 5-oz. and BC 
to $2.00 for 8-oz. ’ MAINE” 


BUFFALO CANNED FOODS EXHIBIT 


Plan for Canned Foods Exhibit to Be Held During the 
Seventeenth Annual Convention of the National 
Canners’ Association, Canning Machinery and 
Supplies Association, and National Food 
Brokers’ Association, at Buffalo, 

January 21-26, 1924, Inclusive. 


F OR the Food Exhibit at Buffalo, Elmwood Music 
Hall will be furnished with its meeting rooms, pipe 

organ and stage, from January 14th to 3ist, in- 
clusive, light, heat, electric current, custodian, assis- 
tant custodian, three special officers, carpenter, ma- 
chinist, head porter, four regular porters, two char- 
women and two laborers, also the necessary police 
patrolmen to watch the building and protect the ex- 
hibits during the period of time above mentioned. This 
is all to be furnished free of charge. 


Shipments, therefore, of supplies by exhibitors can 
be made for delivery direct to Elmwood Music Hall at 
any time on and after January 14th. This will enable 
all shipments to be made in ample time for arrival and 
preparation for the opening of the Exhibit on the 21st. 

Music—Arrangements will be made for an organ 
recital or some other form of music for each afternoon 
and evening. (Cost to be apportioned equally among 
the booths.) 

Lectures—It is planned to have well-known au- 
thorities on foods lecture each afternoon, and possibly 
arrangements can be made for interspersing the lec- 
tures with lantern slides and movie films. If there is 
space available, the committee may permit dancing 
each evening from 9.00 to 10.30. 

Booths—The contractor has agreed to furnish 
booths 10x12 feet each, back panel to be 4 or 6 feet 
high, all woodwork and beaver board panels painted 
ivory, signs lettered with black letters (exhibitor’s 
name and address). Booths with sign will cost $12.75. 
Allowance for division panels between booths when not 
used will be 75c. each. Counter shelves 18 inches wide 
and 10 feet long may be added to any of the booths at 
additional cost at $1.50 each. The ceiling, stage, side 
wall and balcony to be decorated with American fans 
and clusters for the sum of $125. (This last item will 


be apportioned equally among the booths.) 

Members desiring to participate in the exhibit 
should apply to the National Canners’ Association, 
1739 H Street, N. W., Washington, D. C., for space. 
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| EVERY CANNER 
EVERY BROKER 
| EVERY SUPPLYMAN 
| 
| 
| 


- Should be represented in 


The 1924 ALMANAC of the Canning Industry 


Now being compiled— 


| It offers 365 days continuous service with 
the entire industry—Buyers and Sellers 


MAKE YOURSELF KNOWN 


Published By 


The Canning Trade 
“‘The most Constantly Consulted Book Published’’ 


THE PERFECT DRY PASTE 


Thos. J. Meehan & Co. JELLITAC IT hry, 
( Thos. L. North ) JELLIT AC 


4 E. Redwood Street, Baltimore, Md. Send Ser. comale 
BROKERS and COMMISSION MERCHANTS Arthur S. Hoyt Co., T STICK? 


Canners’ Accounts Solicited for Tip-Top Buyers. 90 West Broadway New York City - - 


50 Years ot Service to Canners. 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


THE 1923 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 14th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, Chine ute Jee 
brokers, machinery and supply men, salesmen, and practically everybody interested in a ees 2 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 
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THE 


INDIANA 
CHILI SAUCE MACHINE 


The above appliance is the latest in the 
manufacture of that ever welcome condi- 
ment. (Chili Sauce) 

This machine is alone in its class when ec- 
onomy, sanitation and efficiency are consid- 


ered. 


WE ALSO MANUFACTURE. 


Copper Steam Jacket Kettles 
Kern Lightning Finisher 
Indiana Pulpers 

Indiana Pulper Finishers 
Indiana Chili Sauce Machines 
Indiana Pulper Fillers 
Kook-More-Koils 

Washers and Sorting Tables 
Cypress Tanks 

Enameled Steel Tanks 

Solder and Soldering Flux 
Capping Steels, etc. 


*DIAN APO 
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SMILE AWHILE 


MISPLACED KICKS 


A young married man met a friend of his bachelor days and 
insisted on taking him home for lunch. His wife was unpre- 
pared for visitors. Calling him aside, she told him she had only 
one dozen oysters, and that when his friend had eaten his quota 
of four he must not be asked to have any more. 

In spite of his promise to remember, when the guest had 
eaten his four oysters, the host pressed him to take more. The 
wife looked distressed and the friend declined. The husband in- 
sisted, the wife looked on in agony, and the guest refused firmly 
to have the rest of the oysters brought from the kitchen. 

Later the wife said to her husband: “How could you urge 
him to have more oysters when I had explained to you that there 
weren’t any?” 

“I’m sorry,” said the penitent husband, “but I forgot about 
it. 

“Forgot! What do you suppose I was kicking you under the 
table for?” retorted his wife. 

“But you didn’t kick me,” said the husband. 


NO TROUBLE OVER HER TRUNKS 


The cave man had some advantages. He never had to pay 
excess baggage charges when he took his wife on a trip that was 
to last for a week. 


HIRED 


Salesman—I’d like to work for your concern, sir. 
Manufacturer—Doing what? 

Salesman—Taking orders. 

Manufacturer—What experience have you had? 
Salesman—Been married 30 years, sir. 


SLANG 


Daughter—Has my mail come yet? 
Mother—Daughter, you must stop using that terrible slang. 
—Goblin. 


GOOD NIGHT 


“Unless you consent to be mine,” he said, “I will leave this 
town and never come back to it.” ‘ 

“T’ll think it over,” she replied, “but, remember, that’s a 
promise.” 


THAT BIRTHPLACE 


Absent-minded Professor P. Smith had left his berth in the 
sleeper to find a drink of ice water, and was hopelessly lost in 
the middle of the aisle. It was about midnight and the train was 
speeding through the country. 

“Don’t you remember the number of your berth?” asked the 
conductor. 

“T’m—er—afraid not,” was the reply. 

“Well, haven’t you any idea where it was?” 

“Why, uh—oh, yes, to be sure.” 

The professor brightened up perceptibly. “I did notice at 
one time this afternoon that the windows looked out upon a little 
lake!”—Judge. 


DISTINGUISHED 


“What do you mean by calling my husband a fish egg?” 
“My dear madam, I merely meant that he was one in a 
million!” 


WHAT COULD BE BETTER? 


“Bridge, bridge, bridge,” stormed Mr. Wampus. “You'll die 
at the bridge table.” 

“Bury me with simple honors,” said Mrs. Wampus, sweetly.— 
Life. 
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WHERE TO BUY 


THE CANNING TRADE. 


———the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co.. La Porte, Ind. 


Bean Cleaners. See Cleaning & ony mf Mchy. 
Beans, Dried. Pea and Bean See 
Belting. See Power Plant Equi poner 
Berry Boxes. See Baskets, woo 


BLANCHERS, vegetable and fruit. 


Ayars Machine Co., Salem, N. J. 

Huntley Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 

Sprague Cang. Mehy. Co., Chicago. 


See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baitimore. 
A. K. Robins Co., Baltimore. 
Slaysman & Co., Baltimore. 

Louis A. Tarr, inc., Baltimore, Md. 


Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 

Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Ohio. 
Edw. Ermold Co., New York City. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
H. D. Dreyer & Co., Baltimore. 


Boxes, corrugated paper. See Corrugated 
Paper Products 


Blowers, pressure. 


Boxing Machines, can. See Labeling Machines, 
can. 
BROKERS. 
H. E. Jones & Co., Baltimore. 


Thos. J. Meehan & Co., Bal 
J. M. Zoller Co., Baltimore, Md. 


Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 

A. K. Robins & Co., Baltimore. 
BY-PRODUCTS, machinery. 

Edw. Renneburg & Sons Co., Baltimore. 

Burning Brands. See Stencils. 


Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 


Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 


Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 


i~ Machine Co., Max, New York City. 
W. Bliss Co., Brooklyn, 

Dah. Can Mch y. Co., Chicago. 

John R. Mitchell Co., Baltimore. 

MeDonald Machine Co., Chicago. 

Seattle-Astoria Iron Works, Seattle, Wash. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 


Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Baltimore. 

Slaysman & Co., Baltimore. 

Sprague Cang. gos Co., Chicago. 
Zastrow Machine Co., Baltimore. 


Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 

Filling Machines, bottle. 


See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Can’ Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 

Wheeling Corrugating Co., Wheeling, W. Va. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Capping Machines, solderless. See Closing 
Machines. 
Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 


See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 


Chain Belt Conveyors. See Conveyors. 
— for elevating, conveying. See Convey- 


Pe employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 
CLEANER AND CLEANSER (Wyandotte). 

J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 
MACHINERY, 


Huntley’ Mien Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Sprague Cang. Mehy. Co., Chicago. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

See Controllers. 


Clocks, process time. 

CLOSING MACHINES, open top cans. 
Ams Machine Co., Max, New York City. 
E. W. Bliss _ ‘Brooklyn, N. 
Cameron Can Machy. Co., Chicag o. Il. 
Seattle-Astoria Iron Works, Seattle, Wash. 


Slaysman & Co., Baltimore. 
Wheeling Corrugating Co., Wheeling, W. Va. 


Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See Milk 
Condensing Mchy. 

Colors, Certified for’ foods. 


CONVEYORS & CARRIERS, canners. 


Matthew Go Co., Elwood City, Pa. 
La Porte Mat La Porte, Ind. 
A. K. Robins & tat 


COOKERS, continuous, agitating. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 


Cookers’ retors. See Kettles, protess. 
Cookers and Fillers, corn. See Corn Cooker- 
Fillers. 
COOLERS, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


COPPER COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. 


CORKING MACHINES 
Edw. Ermold Co., New York City. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 

CORN CUTTERS. 

A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 

CORN SHAKERS (in the can). 

Ayars Machine Co., Salem, N. J. 


See Kettles, copper. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y 
Peerless Husker €o., Buffalo. 
Corn Mixers and Agitators. 

Fillers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, 
Hinde & Dauch Paper Co., Rae. Ohio. 
Counters. See Can Counters. 
S. Ptg. & Litho. Co., Cincinnati, Ohio. 
Countershafts. See Speed Regulating Devices. 
CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Balti 
A. K. Robins Co., Baltimore. 
Sprague Cang. Mchy. Ce., Chicago. 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, etec.). 
ontinen Can Syracuse, 
Southern Can Co., Baltimore. ~~ 
Wheeling Corrugating Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 
Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Balti 
Slaysman & Co., Baltimore. 
Elevators, Warehouse. 
Employees’ Time Checks. 


See Corn Cooker 


See Stencils. 


ENAMELED BUCKETS, PAILS, ete. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
-lined_ kettles. See Tanke. 
ne 
EVAPORATING MACHINERY. 
Edw. Kenneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 
soe Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore. 
Husker Co., Buffalo. 
Sprague Cang. Mchy. Co., Chicago. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 
A. K. Robins & Co., Baltimore, Md. 
Fertilizers. 
FIBRE CONTAINERS for food (not her 
metically sealed). 
ontinenta an Co., Inc., Syracuse, Chica 
Hinde & Dauch Paper Co., Sandusky, Ohi 
FIBRE PRODUCTS, boxes, boxboard, ete. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 


Fillers and Cookers. See Corn Cooker- 
Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 
FILLING MACHINES, can. 


Ayars Machine Co., Salem, N. J. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Huntley oi Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague Cang. Mehy. ca, Chicago. 
Filling Machine, syrup. See Syrnping Ma- 
chines. 
FINISHING MACHINES, catsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 


Fruit Graders. See Cleaning and Grading 
Mehy., fruit. 


Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 


Auntley Mfg. Co., Silver Creek, N. Y. 

Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
See Power Plant 


Gauges, pressure, time, etc. 
quipment. 
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THE CANNING TRADE. 


WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague Canning Mchy. Co., 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Glue, for sealing fibre boxes. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr'd’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 

ing Mchy. 

Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See —— 
Kerosene Oil Burners. Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co:, Baltimore. 
Kraut Cutters. 


LABELING MACHINES 


Edw. Ermold Co., New York City. 
F. H. Knapp Co., Yonkers, N. Y. 


LABEL Manufacturers. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
U. 8S. Printing & Litho. Co., Norwood, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 

. Meat Canning Machinery. 
Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Zastrow Mchy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 

Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre. See Fibre Containers. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 
tainers. 
Paring Knives. See Knives. 

PARING MACHINES. 
Sincla*r-Scott Co., Baltimore. 

PASTE, canners’. 

Arabol Mfg. Co., New York City. 
Edw. Ermold Co., New York City. 
A. 8S. Hoyt Co., New York. 

Industrial Paper Co., Baltimore. 


PEA and BEAN SEED. 


D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Co., Chicago. 


PEA CANNERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chieago. 
Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis 


Pea Vine Feeders. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
Picking Belts and Tables. See Pea Canners’ 
Mchy. 
PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 


PRESERVERS’ MACHINERY. . 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


PUMPS, air, water, brine, syrup. 


F. H. Indianapolis. 

Ams Machine Co., Max, New York City. 

A. K. Robins & Co., Baltimore. 

Retort Crates. See Kettles, process. 

Retorts, steam. See Kettles, process. 

Rubber Stamps. See Stencils. 

Saccharometers (syrup testers). See Cannery 
Supplies. 


SALT, canners. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 


Ayars Machine Co., Salem, N. J. 

. H. Langsenkamp, Indianapolis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


Sealding and Picking Baskets. 

Scrap Bailing Press. 

Screw Caps, bottle. See Caps. 

Sealing Machines, bottle. See Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


See Baskets. 


SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
Rogers Bros. Co., Chicago. 
Separators. See Pea Canning Mchy. 
SEALING MACHINES, CANS, sze Closing 
Machines. 
SHEET METAL WORKING MACHINERY. 


Ams Machine Co., Max, New York. 
E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Ill. 


Seattle-Astoria Iron Works, Seattle, Wash. 
Shooks. See Boxes, Crates, etc. 
SIEVES AND SCREENS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 


Huntley Mfg. Co., Silver Creek, N. Y. 


Slicers, fruit and vegetable. See Corers and 
Slicers. 


Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 


Sinclair-Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS. 

Ams Machine Co., Max. New York City. 
A. C. Gibson Co., Buffalo. . 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 

Steam Pipe Covering. See Boiler and Pipe 

Covering. 
Steam Retorts. See Kettles, process. 


STENCILS, marking pots and brushes, 
brass checks, rubber and steel type, burn- 
ing brands, etc. 

A. C. Gibson Co., Buffalo. 
A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Chisholm-Scott Co., Columbus, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Supplies, engine room, line shaft, etc. See 

Power Plant Equipment. 


Supply House and General Agents. See Gen- 
eral Agents. 


Switchboards. See Electrical Applia i 
SUGAR—Canners’ 
Franklin Sugar Refining Co., Philadelphia. 


SYRUPING MACHINE. 
Machine em N. J. 

arl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL, 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Mra. 
TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 
TANKS, WOODEN. 


Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 
A. K. Robins & Co., Baltimore. 


Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
F. H. Langsenkamp, Indi: 
A. K. Robins & Co., Baltimore. 
Peerless Husker Co., Buffalo. 
Sprague Cang. Mchy. Co., Chicago. 
Transmission Machinery. See Power Plant 
Equipment. 
Trucks, Platform, etc. 
Tumblers, glass. See Glass Bottles, ete. 
Turbines. See Electrical Machinery. 
Variable Speed Countershafts. See Speed 
Regulators. 
Vegetable Corers, ete. See Corers and Slicers. 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners # Hullers. 


VINERS AND HULLERS. 


Chisholm-Scott Co., Columbus, 0. 
Frank Hamachek, Kewaunee, Wis. 


Washers, bottle. See B P > 
Washers and scalders, 
WASHERS, can and far. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., 
Washin 


See Factory Trucks. 


Machines, can. See Canmakers’ Mchy. 
ound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 


WIRE, for strapping boxes 
Wrappers, paper . See Corru 
Products. 
Wrapping Machines, can. See Labelling Mchy. 
WYANDOTTE —Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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